LIRRARY 


A. & KN Co! maeee ilies acca 
l. COLLEGE OF TEXAS 


Meat packers d on this 
famous quality for 
new and better ients... 


TIETOLIN 


Albumin Binder and Meat Improver 


VITAPHOS 


Phosphate Compound for Emulsion Products 


VITA-CURAID 


Phosphate Compound for Pumping Pickle 


FLAVOR-LOK 


Natural and Soluble 
Seasonings 


SEASOLIN 


Non-Chemical Preserver 
of Color and Freshness 


IRSTSPICE 


‘ Uixtng a mMflany, Sree. 
NIEW YORK 13.N. Y 19 Vestry Str 





the BEST of everything in 
—y NG Ry Ve] a Ned ii ia ad 


LONGEST EXPERIENCE > 
For Thoroughly Uni- 
NEWEST IDEAS form Mixing and 


Highest Quality Pro- 


BUILT BY SPECIALISTS cers Scien’ and 

acuum. Capacities 
MOST COMPLETE LINE | from 75 to 2,000 Ibs. 
MOST EFFICIENT SERVICE 


MOST WIDELY USED 


Shortens Smoke Period 
... Improves Product 


Color ...Gives Complete "9 
Control. ee SMOK 








Reduce Cutting Time up to 50% ...Save 
on Labor ...Get Finer Texture and Higher 


Yield. Models for aimost every size of plant. LEAK-PROOF STUFFERS CASING APF 


CONVERTERS 


Fast Operating ... Safe... Speeds Drawing of Gs 
Equipped with Stainless Meat ings onto Stuffing Tube. 
Valves. Capacities from 60 to 

1,000 Ibs. 





vy BUFFALO-STRIDH 
NATURAL CASING PROCESSING MACHINE 
Machined Feed Screws and Polished Cylin- Gives You Greater Yield and Better Casings 


COOL CUTTING GRINDERS ders give Clean, Sheer, Cool Cutting Action. Saves You Money on Maintenance and Labor. 
Capacities from 1,000 to 15,000 lbs. per hr. 


Buffalo 


The NAME that means the MOST in SAUSAGE MACHINERY 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
Sales and Service Offices in Principal Cities 








protect color—protect sales with low cost 
PFIZER ISOASCORBIC ACID 


(or Sodium Isoascorbate) 


Quality is not enough in your products! 
The processed meats your retail cus- 
tomers put in their display cases must 
also have eye-appeal. 

You can have new confidence in the 
eye-appeal of your processed meats, if 
you add Pfizer Isoascorbic Acid or Sodium 
Isoascorbate during the chop. The color 
of your franks, bologna and other prod- 
ucts will not only be better to start with, 
but will also last longer on the shelf. 

In addition, you will find when you 
use Pfizer Isoascorbic Acid or Sodium 
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Isoascorbate that your meat products 
need less smokehouse time to develop 
full-bodied color. You save fuel, speed 
production and reduce shrinkage. 
These “iso” forms of ascorbic acid cost 
you less than ascorbic acid U.S.P. and 
are fully as effective for improving color. 
Why not give your meat products this 
important sales protection? Write for a 
free wall chart which explains use of 
Pfizer Isoascorbic Acid and Sodium Iso- 
ascorbate. Ask also for a free sample of 


Quality ingredients 
for the food industry 
for over a century 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: 

Chicago, II1.; San Francisco, Calif.; 


whichever product you would like to test. vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 


























Pureco crushed “DRY-ICE” mixed with pork or 
beef trimmings prior to grinding, cutting and/or 
chopping absorbs the heat of grinding and lowers 


the temperature. 


Pureco Technical Sales Service is ready to show 
you all the advantages of this new process. Call any 
one of over 100 Pureco distribution points from 


Chill grinding * 
with pure 





coast to coast for personalized attention. 


*Approved by U. S. Department of Agriculture — Meat Inspection Branch 


Memorandum 239. 


CuRECD) 





Pure Carbonic Company 


Visit our booth 
(#98-99) at the 


AMI Show, 
Palmer House, 


Chicago—Sept. 20-24. 


A Division of Air Reduction Company, Incorporated 


150 East 42nd St., New York 17, N. Y. 
AT THE FRONTIERS OF PROGRESS YOU'LL FIND... 
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What's Your K-Factor? 


We are sometimes told by individual pack- 
ers, and even by groups, that their views 
are not given recognition by an association 
to which they belong and, therefore, that 
they do not choose to participate fully in 
the activities of the organization, 

In at least some cases, we have found on 
questioning these individuals that they have 
never voiced their ideas and opinions, and 
that their isolationism is based on a guess 
that “nobody would listen to me, anyway.” 

Perhaps their views, if they had been ex- 
pressed, would not have prevailed, but they 
might have led to modification of a policy 
on a particular issue, or suggested a new at- 
tack on a specific problem. In any case, the 
isolationist and the association are both los- 
ers. The individual’s withdrawal from _par- 
ticipation insulates him from some of the 
benefits he might derive from the group. 
The association is poorer because it loses the 
skills and knowledge of a member which 
would complement and supplement the abili- 
ties of others. 

In almost all groups—associations, commit- 
tees or what have you—there are both “doers” 
and “hand-sitters.” In many instances the 
“doers” get awfully tired of doing, and would 
only be too glad to see some of their fel- 
lows get off their rosy hands (hinds) and 
participate in activities, either verbally or 
manually, 

Anybody can become the ‘ ‘forgotten man” 
in a group, but the responsibility for falling 
into such a position rests with the individual 
and not with the association. 





News and Views 





The ICC Hearing on westbound meat rates will begin at 


9:30 a.m., Monday, September 30, in the Shirley Savoy Hotel, 
Denver, rather than in the New Customs House as previously 
scheduled, the Interstate Commerce Commission has an- 
nounced. Examiner Otto A. Hanson will preside. Considerable 
testimony is expected to be presented both for and against the 
new lower freight rates on fresh meats and packinghouse prod- 
ucts that went into effect August 15, and the relationship be- 
tween rail rates on fresh meat and live animals will be examined. 
Meetings of interested groups have been called in several states 
this month to determine whether they have benefited or been 
put at a disadvantage by the lower rates. Their positions will be 
disclosed at the Denver meeting. The Western States Meat 
Packers Association will be among groups attacking the present 
lower tariffs on westbound meats, 


The Eastern Division of the NIMPA Accounting Conference 


will meet on Friday, October 4, at the Hotel New Yorker, New 
York City, to begin work toward establishing a concept of the 
principles of accounting which can become universally accepta- 
ble to the meat packing industry. David J. Leffert, CPA, of 
the accounting firm of Lavine & Leffert, Syracuse, N. Y., will 
preside at this session, which will be the basic meeting for all 
subsequent sessions of the group. The meeting will begin with 
a luncheon at 12, noon, and the business session is scheduled 
for 1 p.m. John W. Carney of Weiland Packing Co., Inc., 
Phoenixville, Pa., has been named chairman pro tem of the 
eastern division conference. E. W. Wilson of Stahl- -Meyer, Inc., 
New York City, and D. F. Timmons of John Krauss, Inc., 
Jamaica, N. Y., are serving with Carney on the program com- 
mittee. Leffert’s accounting firm is the auditor for C. A. Durr 
Packing Co., Inc., Utica, N. Y. 


Federal Spending was described as “perhaps the most over- 


riding issue of the hour” this week by Philip M. Talbott, presi- 
dent of the Chamber of Commerce of the United States. He ad- 
dressed the National Association of Accountants in Washing- 
ton, D. C. Talbott warned that “bureaucratic lobbying” for res- 
toration of the cuts made in the budget for fiscal 1958 could 
wipe out all the economies won during the last session of Con- 
gress. “The cost of government must come down. Taxes must 
come down or we will indeed reach the point of no return,” 
he said. Talbott urged the accountants to add their “fire power” 
to the cause of economy, “by translating the terminology of 
government fiscal affairs for others, wherever you live, wherever 
you go. 


A Western Office has been established by the National 


Live Stock and Meat Board at 1580 Vireo ave., Sunnyvale, Calif. 
Richard J. Nolan, formerly assistant director of the Meat Board's 
industry relations department, has been named director. He will 
work with packers, livestock marketing agencies, growers and 
feeders of the western states in connection with financial support 
for the Meat Board’s program of meat research and education. 


Improved Handling of frozen foods from packer to consumer 


is the goal of a new 15-man task force appointed by the Na- 
tional Association of Frozen Food Packers. NAFFP president 
Sterling B. Doughty, who is chairman of the task force, said 
the group will try to impress upon all handlers of frozen foods 
the down-grading effects that exposure to temperatures above 
zero has upon the products. Information on proper handling 
will be disseminated. 
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TOP LEFT: L. B. Crowe, foreman of electrical shop, holds steel valve assembly that has been 
+ unit of copper that withstands curing cellar corrosion. CENTER: 





LTHOUGH it is a dependable 
A work horse, the industrial truck 

employed in the packinghouse 
needs the care of a thoroughbred. 
Without proper care it can quickly 
become an idle piece of machinery 
or a unit with a part repair cost more 
than offsetting its decided economies 
as a material transporter. This has 
been the experience of The Rath 
Packing Company, Waterloo, whose 
large industrial truck fleet of some 
100 pieces is kept rolling through a 
planned maintenance and driver train- 
ing programs. 

When Rath placed its first units 
in operation, management quickly 
discovered that using stock models 
was impractical, especially in the cur- 
ing department. The location of some 
of the controls on the in-plant trucks 
made them easy targets for corrosion 
since the pickle solution splashed on 
them. For example, one industrial 
truck had its fork tilt valves located 
at the base of the uprights and they 
would become pitted to a degree re- 
quiring replacement within two weeks. 
states George E. Hawk, production 
vice president. This problem was 
solved by replacing and relocating the 
original steel valve assembly with a 
copper one. 

Conditions of wetness and_ slip- 
periness on some floors call for very 
careful driving. A wet floor in the cur- 
ing cellar or a slippery one in the 
refinery demands extra alertness by 
the driver, points out Howard Reb- 
holz, safety director. 

As a result, two programs have 
been established by Rath having to 
do with mechanical maintenance and 
driver training. To a degree, the pro- 
grams are inter-related. It is the driv- 
ers duty to report any noticed de- 
fect to the electrical shop established 
for servicing industrial trucks. On 
the other hand, some of the mechani- 
cal aids added to the truck by the 
electrical section improve driving safe- 
ty. On vehicles on which the opera- 
tor stands on a rear platform while he 
steers with a handle, the shop has 
added protective guards. The steering 
handle has a half-circle guard faced 


inward which protects the driver’s 
hand from injury. Addition of this 
guard was based on experience show- 
ing that in making a sharp turn, a 
driver would sometimes swing out the 
handle and strike an object, seriously 
bruising his knuckles. The hand jg 
completely protected by the guard. 

The guard on the platform prevents 
the operator from losing his balance 
by inadvertently stepping off the plat- 
form as he moves to get a better view, 
especially when making turns in nar- 
row aisles. It also prevents the foot 
from being pinched if the truck 
should strike a wall or other fixed 
object. 

On certain lift forks used in movy- 
ing heavy items, such as curing vats, 
the shop has welded a rim to the 
outer edge of the fork and has ex- 
tended the back tilt guard at two 
points. The outer rim holds the vat 
in position and prevents any acci- 
dental slide-off with damage to vat 
and product. The back bars prevent 
the vat from sliding back against the 
lifting mechanism and from tiltin 
to such a degree that either the 
pickle or product spills. Sharp turns 
must be made in some departments, 
tending to increase the danger of 
slide-off. The weight of a vat load of 
meat, which is tilted back suddenly, 
can damage the truck upright by its 
impact. 

In certain coolers there is insuf- 
ficient clearance between the truck 
upright and overhead piping if the 
upright should be extended. To pre- 
vent accidental damage to pipes, with 





Need for regular safety inspection is shown in brake drum, deeply eroded at many points. 
BOTTOM: Mechanic Art Trask slides rubber sleeve over main hydraulic lift ram to protect 
it from corrosion. RIGHT: Two (indicated) cut-out controls that prevent mast from being 
raised beyond safe limits; one of the controls cannot be by-passed by operator. 
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‘iver’s the potential danger to the driver truck, then each is moved individually. 
* this and other workers in the department, Likewise, when transporting an in- 
show- the company has clearly marked all = dustrial truck on an elevator, the 
mM, a trucks as to their suitability for cooler driver dismounts. This is a safety 
ut the work, This precaution is taken in measure designed to prevent any ac- 
iously addition to the obvious practice of cidental pinning of product or per- 
nd is assigning suitable trucks to specific sonnel on the elevator and also to 
rd. departments. prevent undue strain on the elevator 
vents All of the high-lift trucks are cables which would result if the truck 
lance equipped with a double safety de- suddenly struck the side of the eleva- 
> plat- vice to prevent them from being ele- _ tor while it was in motion. 

view, vated too high. The height to which On certain truck models where the 
n nar- the fork can be moved is controlled connector switch is mounted on the 
e foot by a cut-out switch which is acti- side the firm has installed metal 
truck vated by the upright frame; a welded _ guards to protect the switch from ac- 
fixed metal stub on the truck frame blocks _cidental damage. 

. mov- 

vats, TOP RIGHT: Wraparound guards on operating handle and on side of driver's platform 
to the protect the driver from injury through bumping walls, etc. CENTER RIGHT: Holding bars 


are extended at two points indicated by Trask to keep loaded vats from sliding off on turns 





sg Pe or falling back against the mast of the vehicle when the load is being taken up. 

0 

he vat 

7 acci- the upright when its reinforced front Rath puts an expanding rubber 
to vat section hits the stub. This second — tube over the hydraulic rams to pro- 
yrevent safeguard is necessary since drivers tect them from corrosion. It also has 
nst the have been known to jump the elec- _ replaced the ordinary hydraulic fluid 
tilting trical contact in order to lift a load, in the trucks with a Yukon hydrolube, 
er the reports Rebholz. which is a water-based anti-freeze 
> turns Safety rules govern the movement — that can withstand minus 62°F. Ex- 
tments, of trucks between floors via freight | perience has demonstrated that this 
ger of elevators. Each elevator has the load —_— material best resists the freezing and 
load of limit painted on its wall and the side _ corrosive action common to packing- 
ddenly, of each truck is stencilled with its house operations, according to L. B. 
t by its gross weight. The elevator operator Crowe, foreman, electrical shop. 

and truck driver know the approxi- To protect the various truck con- 

; insuf- mate weight of a given load from trols and connections the firm has 
e truck experience. Both are under strict in- | moved them out of the splash areas. 
if the structions never to overload a eleva- _Alll tilt valves and contact control 
To Pe tor. If the load cannot ride with the assemblies are moved up and _ be- 
es, wi 


BELOW LEFT: Elevator operator must step off before driver can move his truck onto the lift. 
BELOW RIGHT: Once the truck is on the elevator, the driver must dismount. Limit of weight 
load for each freight elevator is posted conspicuously at the rear of the lift. 
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hind the front frame. Also, where it 
is practical to do so, protective rub- 
ber shielding is placed over exposed 
connections to protect them from 
splashing. Exposed cable terminals 
have been replaced with protected 
boxes and cables have been consoli- 
dated and protected. 

Since corrosion is the principal en- 
emy of truck equipment, the trucks 
are washed daily. 

The truck electrical shop has over- 
all control of the various units which 
it assigns to the production depart- 
ments and these, in turn, supervise 
the drivers, The shop sets up the 
schedule under which trucks must 
return for fresh batteries and indi- 
cates when they must remain in the 
shop for major overhauls. The trucks 
are inspected on an expanding scale 
in a daily, weekly and monthly pat- 
tern. At the monthly inspection, the 
unit is disassembled, inspected, serv- 
iced and reassembled. During the 
monthly inspection protective coat- 
ings are applied to cables, contact 
points, etc, and motors are caulked. 

The detailed monthly inspection 
is necessary since the degree of cor- 
rosion damage might not be evident 
in the assembled unit, says Rebholz. 
For example, the drum on the wheel 
can become pitted so that it cannot 
withstand any more pressure and, 
on application of the brakes, might 
be shattered and furnish no brakage. 

The second program, driver train- 
ing, is a joint responsibility of the 
safety department and the produc- 
tion departments. All new drivers are 
given an orientation course and a 
short training period and then are 
rated on their performance. Those 


HYDRAULIC VALVES have been moved 
from the front of the truck to a point di- 
rectly underneath the driver's seat. This 
protects the valves and housing from spilled 
pickle and moisture encountered in work. 
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FIGURE |: 


SAFETY FOOTWEAR... 


YIELDS RIGHT OF WAY... 
MANEUVERS SKILLFULLY. 


equipment, does not push loads)... 


LOWERS LOAD SLOWLY... 
STAYS CLEAR OF SURFACE VARIATIONS... 


overhead pipes, etc.) 


Comments... 


Driver 


Type of vehicle 


Rated By ailing at ema 





POWER TRUCK OPERATOR EVALUATION 


USE OF HORN (Uses horn on all blind corners. Uses short, frequent signals)___|—2—3-4-5__ 
FACES DIRECTION OF TRAVEL (Looks behind before and during backing) 
AVOIDS STRIKING OBJECTS (Condition of equipment shows violations)....._. I—2—3—4-5_ 
OVERLOADING EQUIPMENT (Check capacity of vehicle) 
KEEPS BODY WITHIN RUNNING LINES OF VEHICLE 


GOVERNS SPEED ACCORDING TO “CONDITIONS... 
FOLLOWS OTHER VEHICLES AND PEDESTRIANS AT * ‘SAFE DISTANCE... 


TRAVELS WITH LOAD IN PROPER POSITION (4” pace ‘ieee. poeniate bahlacedy. 
PROPER PARKING (Out of way of traffic, forks on floor, key removed) 

CONTRIBUTES TO GOOD HOUSEKEEPING (Storage of pallets, vats, etc.)... 
USES BRAKES RATHER THAN REVERSING CONTROLS... eR eae Merci eet | 
PROPERLY SECURES LOADS BEFORE MOVING : 
APPROACHES LOADS SAFELY (Fits forks or platform to lead ‘vether: then foreing).. Be: I—2—3—4—5— 
USES EQUIPMENT FOR INTENDED PURPOSE (Use of proper loading 


SAFE USE OF ELEVATORS (Drives on ioumnd, denen, backs off when cleared). I—2—3—4—-5— 
SAFE USE OF DOCKBOARDS (Proper capacity, well anchored and level)... 
APPROACHES CORNERS, AISLES AND DOORWAYS CAUTIOUSLY... 


CARE WHEN STACKING OR UNSTACKING (Includes avoiding 


FORKS OR PLATFORM DOWN WHEN TRAVELING... 


Location 


I—2—3—4_-5— 

















a Do” So oe 
I—2—3-4_5— 
nN [ey 2. De nee a 
1—2—3-4-5— 
| —2—3—4-5— 
13-34 














Dept. 


lime. (from)... 06) 2. 








who pass are certified as drivers; they 
alone can operate industrial trucks. 

To keep driver performance at a 
high level the safety department has 
devised a power truck operator eval- 

uation sheet which is filled in by the 
production department supervisor un- 
known to the driver. The sheet rates 
the operator on mechanical perform- 
ance and on his observance of safety 
and housekeeping rules. 

Del Braniger, general curing fore- 
man, whose department is one of the 
big users of industrial trucks, states 
that the inauguration of the rating 
program has materially improved the 
performance of the drivers. 

The driver’s rating is discussed 
with him by his supervisor and the 
safety department to help him im- 
prove his driving techniques. 

The value of the rating sheet, 
shown in Figure 1, is that it pro- 
vides both management and the driver 
with a specific and quick rating that 
can be employed for correction. The 
driver is not told that he has a 
poor work habit; he is told specifi- 
cally that he fails to fit the forks to 
the load and, consequently, is run- 
ning the risk of damaging the prod- 
uct with the fork. The supervisor 
on the other hand, does not have 
to guess about what constitutes good 
or bad driver techniques. For ex- 
ample, the sheet states that the brakes 
and not gears should be used to stop. 

A similar sheet has been devised to 
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evaluate the performance of walking 
type industrial truck. 

As a safety measure all the gang- 
planks used in loading operations are 
clearly marked with their capacity. 
It is the truck driver’s duty to see that 
the right gangplank is used. 

Driver training sessions are held 
periodically at which the fundamen- 
tals are reviewed in light of the plant's 
experience. At all of these meetings 
the necessity of being alert and aware 
of pedestrians is stressed. In the Rath 

[Continued on page 52] 





WALKIE LIFT unit has its weight stencilled 
on top of battery case where it can be seen 
by the operators ‘of plant elevators. 
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N facing the problems involved in changing a line of 

meats from a wholesale bulk basis to national retail 

distribution, Vienna Sausage Manufacturing Co. of 
Chicago has adopted an unusual airfoil-shaped carton. 
The four-sided carton, on which a patent is pending, 
proves that arcs can be used fully as well as straight lines 
to form folding boxes. 

A Chicago designer solved the difficulty often encount- 
ered in packaging shingled slices of meat: the pack is 
thick in the middle and thin at the sides where the first 
and last slices fall. To avoid the crushed edges that dam- 
age some packs during shipping and display, Morton 
Goldsholl/Design Associates contoured box to product. 

The outcome is a package with ends similar to the 
cross section of an airplane wing. The widest part of this 
nearly flattened circle provides space for the thickest part 
of the meat pack. Each end is curved inward at its center. 
The resulting pair of concave arcs combines with the 
flattened edges of the carton’s sides to give strength ex- 
ceeding that of the usual rectangular carton. 

The product is inherently stabilized within the pack- 
age. Crushing of product or carton is all but ended. 

A die-cut opening in the carton’s main face reveals, in 
the clear sealed bags, shingled slices of whatever Vienna 
meat product the package contains—breakfast beef, corned 
beef, salami, bologna or pastrami. This opening, and an 
adjacent yellow panel, form a hexagon which, with a blue 
“V” for Vienna, are dominant visual features. 

The bright yellow, concave ends of the pack form in- 
triguing arcs in the display case. Package net weights 
tange from 4 to 8 oz., depending on the product. 

Hand cartoning of each pouch of sliced meat is faster 
and easier than with six-sided packages. Scoring of the 
ends into an airfoil rather than a rectangular shape guides 
the folding of the end flaps unerringly since both curved 
scores fold simultaneously. Next, the single-scored side 
flaps are directed into position by their shaped tabs, which 
lock one flap into another. The joining is doubly retained 
by slight outward tension of the end flaps. 

Corned beef and pastrami bags are made of polyester- 
polyethylene and the product is enveloped in inert ni- 
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Chicago Firm’s Sales Wing 






Upward on Adoption of 





Airfoil-Shaped Pack 
















trogen. The meat may be thoroughly heated in the bag 
for use within minutes after removal from the refrigerator. 

The breakfast beef, bologna and salami are also gas 
packed in pouches of cellophane-polyethylene. 

The cartons are wax coated to reduce incidence of 
soiling and dampening in self-service display cases. Each 
of the five products is shipped under refrigeration. The 
Vienna firm says that its estimate of a shelf-life of ap- 
proximately three weeks is conservative. 

Packaging costs using the airfoil cartons are only slightly 
higher than with conventional containers. Plant labor pack- 
ing costs are lower than with conventional cartons. 

Spokesmen for Vienna report that sales response to 
Goldsholl’s design has been “tremendous”. The airfoil 
pack has point-of-sales appeal that the company wants 
for its relatively high-value products. Satisfaction with the 
products is expected to bring repeat sales after the cus- 
tomer is attracted by the package to the original purchase. 

The basic color used is red as a background with yellow, 
red and blue being employed for the message. Each pack- 
age carries the trademark of the firm, a frankfurt impaled 
on a fork within a blocky letter “V”. The window area 
forms half of the rectangular message area that has a 
triangular tip at each end. A price spot is furnished. 

Cartons are supplied by Milprint, Inc., and Flex-Vac 
machine and film bags by Standard Packaging Corp. 
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‘Credit Problems’ Among Timely Topics to 


Be Discussed at Purveyors' Convention 


Purveyors plagued by “postpone- 
ment” of payments they were count- 
ing on today will get some help with 
this problem during the 15th annual 
meeting of the National Association 
of Hotel and Restaurant Meat Pur- 
veyors, to be held Monday through 
Thursday, October 28-31, at the Ari- 
zona Manor Hotel, Phoenix. 

“How Various Local Groups Have 





B. PETERSON H. ABSHIRE 





S. FELDMAN V. F. WALKER 


Handled Their Credit Problems” wiil 
be described by three group repre- 
sentatives at the Tuesday morning 
session, which will open the formal] 
speakers’ program. Speaking on this 
subject will be Ellen Faulkner, execu- 
tive secretary of the Associated Meat 
Jobbers of Southern California, Los 
Angeles; Mel Salomon of Allen Broth- 
ers, Chicago, and the Chicago Hotel 
& Restaurant Credit Association, and 
Davis W. Canis, who is president of 
Supreme Meat Co., St. Louis, and 
president of the Metropolitan St 
Louis Meat Dealers Association. 

“Credit Insurance” will be dis- 
cussed by J. Brooks Nichols, jr., di- 
rector of public relations, American 
Credit Indemnity Co. of New York. 

A dozen other speakers also will 
address the Tuesday session on topics 
of direct interest to purveyors. “The 
Modern Approach to Sanitation” wil 
be described during the morning pro- 
gram by B. A. Peterson, manager of 
the meat packing department, The 
Diversey Corp., Chicago. “Research 
in Ageing Beef” will be discussed by 
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H. W. Abshire, president of The Pas- 
teuray Corp., St. Louis. 

Stanley O. Feldman, vice president 
of Rueckert Meat Co., St. Louis, and 
secretary and treasurer of Hodge Chili 
Co., will speak on “Introducing a 
New Product,” and V. F. (Bud) 
Walker, Pacific regional representative 
of the Burroughs Co., will discuss 
“Pushbutton Billing.” The final speak- 


J. NICHOLS 





y 


L. WAXMAN 


A. MICHAUD 


er on the Tuesday morning program 
will be Virgil Davidson of Virg. 
Davidson-Chudacoff Co., Culver City, 
Calif., whose topic is “Customers-- 
How We Get Them, How We Keep 
Them, How We Lose Them.” 

Luncheon speaker on Tuesday will 
be Prof. Philip G. Hudson, head of 
the department of economics, Uni- 
versity of Arizona, who will give a 
“Forecast of General Business Con- 
ditions.” 

Abner Michaud of A. Michaud Co., 
Philadelphia, will open the afternoon 
session with “A Philosophy of Life for 
the Meat Purveyor.” The association’s 
board chairman, Paul A. Spitler, own- 
er of DeBragga and Spitler, Inc., New 
York City, will serve as moderator of 
a panel discussion on “The Hotel Sup- 
ply Business—Today & Tomorrow,” an 
appraisal of current aspects and 
trends. Panel members will be Louis 
Waxman, Colonial Beef Co., Philadel- 
phia; Hy Tanenbaum, American Pro- 
vision Co., Los Angeles, and Urban 
Patman, Urban N. Patman, Inc., Los 
Angeles. 












Murry Mendelson, who co-founded 
Murry’s Steaks, Inc., Alexandria, Va., 
with his father and brother-in-law in 
1948, will be the final afternoon 
speaker on “Portion Control—Its Prob- 
lems, Its Future.” Now 30 years old, 
Mendelson is general manager of the 
company, which recently opened a 
new 17,000-sq.-ft., federally-inspected 
plant in Alexandria. Although the 
firm offers a complete line of fresh 
and frozen meat and provisions, Men- 
delson’s special interest is the frozen 
portion control section, which is con- 
tinually growing in size and scope. 





P. SPITLER M. MENDELSON 


A social highlight Tuesday evening 
will be a-cocktail party given by The 
Diversey Corp. 

The annual business session and 
election of regional directors and vice 
presidents will take place on Monday. 
Among the topics to be covered in 
the Wednesday speakers’ program 
will be cost control, buying, pricing 
and sales. The traditional but never- 
predictable “bull session,” in which 
members may speak on any and all 
matters, will be the concluding event 
of the convention on Thursday. 


U. S. Products To Be Shown 
At Food Fair in Cologne 


Lard, livestock products and other 
U. S. agricultural commodities avail- 
able for export to European markets 
will be prominently displayed at the 
ANUGA Fine Food Fair in Cologne, 
Germany, from September 28 to Oc- 
tober 6, the USDA has announced. 

The U. S. exhibit is being arranged 
by the USDA in cooperation with 
private trade groups, including the 
American Meat Institute. It is de 
signed to promote the sales of Ameri- 
can farm products in Europe and to 
acquaint the European market with 
the quality, competitive price and nu- 
tritional value of the products. 

The Cologne fair, one of the largest 
exhibitions of its kind in Europe, fea 
tures processed food and food pack- 
aging displays. At least 28 countries 
are expected to participate this year. 
About 300,000 visitors came to the 
last exhibition in 1955. 
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Retrimming Bones 
Yields 15 Ibs. 


More Hamburger 
Per Beef Carcass 


LEFT: Mechanical knife is used to salvage meat from slow-moving 
tails. RIGHT: Large knuckle bone is freed of meat with power knife, 
which can be manipulated to follow the knob closely. 


from the whole carcass is a practical proposition, 

reports Lee McMahon, head of ‘the family-run Mc- 
Mahon Packing Co. of Marysville, Ohio. The mechanical 
knife has been used by the organization for this purpose 
for over a year, with very favorable results. Within the 
first six weeks of operation the mechanical knife salvaged 
enough product to pay for itself, according to manage- 
ment. For example, when the sale of beef tails is slow, 
they are boned free of meat. 

The efficiency of the mechanical knife has permitted 
the firm to offer food freezer customers 15 lbs. more 
hamburger per carcass than could be derived with con- 
ventional cutting and boning operations. The firm, which 
has a single-bed beef slaughtering operation, does a 
certain amount of meat cutting for local fa mers. The 
offer to salvage 15 more pounds of hamburger is 
made on the basis of converting the carcass meat into 
conventional categories of steaks, chops, roasts, etc. The 
extra meat is salvaged from the parts of the carcass that 
normally are boned out such as the shank, the round and 
the shoulder. 

The senior O. W. McMahon, whose sons and grand- 


Ui: of a mechanical knife for retrimming beef bones 
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son manage the business, operates the knife. The firm 
has two butchers whose bones he retrims, averaging 
better than one head per hour. The volume of meat 
trimmings salvaged averages between 30 and 40 lbs. 
per hour, he reports. All bones are retrimmed—the big 
knuckle and shin bones, the rib fingers, the blade bones, 
etc. The mechanical knife digs into the bones in a man- 
ner no conventional knife can duplicate, the senior Mc- 
Mahon asserts. 

Lee McMahon notes that the original trim on the 
bones is the average standard or better. It must be, 
he emphasizes, since the firm’s basic business is preparing 
boneless retail cuts for the local stores and fabricated 
cuts for loca] restaurants. Obviously, in order to remain 
competitive, the maximum yield must bz obtained from 
the primary cuts rather than from a by-product such as 
hamburger. However, because of the better yield from the 
carcass, the firm does have a price advantage in selling 
its hamburger. 

The firm merchandises a line of hamburger steaks 
and patties and veal patties under its brand name of 
“Farmer Mac Steaks.” It features a prepriced 1%%-lb. 
steak to sell at 98c. In the preparation of its steaks the 


LEFT: O. W. Mce- 
Mahon holds a rib fin- 
ger that is so clean 
of meat that is resem- 
bles a cooked bone. 
RIGHT: Trimmings 
and a clean blade are 
being examined by 
three generations of 
the family: Gene Mc- 
Mahon, Lee McMa- 
hon, jr., Lee McMahon, 
senior, and O. W. 
McMahen. 































firm uses a Hollymatic steak and 
patty former. The meat is frozen in 
a blast freezer at a temperature of 
minus 15° F., and is held in a freezer 
at 0° F. 

Utilization of the mechanical knife 
in retrimming the beef bones allows 
the firm to upgrade the quality of its 
hamburger, since the knife salvages 
lean red meat that normally would be 
lost. It permits the firm to make a 





PRE-PRICED fabricated and frozen 1'/2-lb. 
steaks shown by Mrs. O. W. McMahon. 


leaner hamburger from the same basic 
carcass meat. 

Senior McMahon says that the av- 
erage employe can be trained to use 
the mechanical knife with dexterity 
in about a week’s time. He comments 
that the retrimmed bones will tell their 
own story about the operator's skill. 

The mechanical knife is made by 
Bettcher Industries. 


Meat Index Off Recent High 


Meat prices declined considerably 
at the wholesale level in the week 
ended September 10, according to 
the Bureau of Labor Statistics. The 
index on meats for the period at 97.6 
was down 2.5 per cent from its pre- 
vious week’s high of 100.1. The av- 
erage primary market price index 
settled a shade to 118.1 from its re- 
vised record high of 110.3 for the 
week before. Current indexes were 
calculated on the basis of the 1947-49 
average of 100 per cent. The index 
on meats a year ago was 88.5 and all 
commodities at 115.1. 


See, There Is Gold in Meat 


A beef kidney that contained a 
small gold nugget started a minor 
gold rush in Tepic, Mexico. The nug- 
get was found by a housewife when 
she was cutting up the kidney for 
stew and the story spread like wild- 
fire. The bull was traced to its graz- 
ing area, which soon was teeming 
with more prospectors than cattle. 
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CHUCK STEAKS for barbecuing are given a big buildup with mirror displays, cookery 
instruction sheets and cards in this super market in Southern California. 


Chains Get More for Chuck as Barbecue Steaks 


Taking advantage of the change in summer cookery, under which meal 
preparation is often moved from the indoor range to the outdoor barbecue 
rack, several major chains in California have been promoting chucks as 
lower cost barbecuing steaks. The success of the venture, which was started 
by Von’s Super Markets in Los Angeles, was virtually assured by the care- 
ful planning employed to convert a slow-moving roast item into a specialty 
steak. The campaign was conceived by Adolph’s Industrial Food Products 
Co., Los Angeles, manufacturer of meat tenderizers. Adolph’s supplied the 
point of sale promotional material for the campaign and backed it up with 
national magazine and newspaper advertising. 

The success of the campaign prompted other retailers in California to 
adopt the same chuck merchandising technique and the idea has taken hold 
nationally. 

The campaign is of interest to meat packers who can help implement 
similar programs in their own market areas for two reasons: 1) It speeded 
the movement of a “slow” cut; 2) Most important, it helped sell the cut 
at a better price. The promotional program began in June, 1957. On June 
20, in a metropolitan newspaper, Von’s markets featured 7-bone and round 
bone chuck steaks at 49c and 55c, while another chain was moving the 
same cuts in pot roast form at 33c and 37c. 

The pattern was the same for other retailers merchandising chucks as | 
barbecue steaks; their return was from 10c to 15¢ per pound more for the 
same grade of meat, 

The merchandising campaign featured instructions for the retailer which 
showed him how to cut the chuck into 1-in. steaks; tie-in cookery instrue- 
tion sheets, and full-color cookery cards which told how to prepare the 
steaks for barbecuing with Adolph’s meat tenderizer. These cards were 
distributed at meat counters. They recommended that the tenderizer be 
sprinkled on both sides after the cut had been pricked deeply all over with 
a fork, and that the meat should be held for one hour at room temperature 
or covered loosely and refrigerated overnight. The buyer was told that 
the steak should be broiled 4 in. above the heat source for 9 to 10 minutes 
per side for rare, or 10 to 12 minutes for medium. The card stated that 
the tenderizer reduced broiling time and shrink by 25 per cent. 

Three-dimensional price markers of molded plastic, which provided 
visual appetite appeal, were supplied for use in meat counters. 

The promotion was supported by advertisements in national magazines 
and Sunday supplements of metropolitan newspapers. The idea of barbecu- 
ing tenderized chuck steaks was also picked up by newspaper food editors. 
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Packers Relish Allied Product Tie-in Promotion 


POINT-OF-PURCHASE pieces above were produced by three firms to spotlight the offer. 


“Give the meat packers a good 
promotion and they'll know what to 
do with it,” comments Harold J. Ned- 
erman, product manager for pickles, 
H, J. Heinz Co., Pittsburgh. His re- 
marks are inspired by the “latest re- 
turns” on meat packers’ tie-ins with 
the Heinz company’s current twin- 
pack of hamburger relish and hot dog 
relish, 

Packaged in an attractive card- 
board sleeve, the two Heinz relishes 
were featured this summer with a 
coupon which offered 8c toward the 


next purchase of frankfurters or ham- 
burger. 

“This is the first ‘deal’ we ever 
offered meat packers,” says Neder- 
man, “and their response has been 
most gratifying. They came through 
with many kinds of tie-ins.” 

Among the meat packers that pro- 
duced special promotions tying in 
with the 8c offer were Durr Packing 
Co., Inc., Utica, N. Y.; Peter Eck- 
rich and Sons, Inc., Fort Wayne, Ind.; 
Hofmann Packing Co., Syracuse, N.Y.; 
Krey Packing Co., St. Louis; Oswald 






& Hess Co. and Pittsburgh Provision 
and Packing Co., both of Pittsburgh; 
The Rath Packing Co., Swift & Com- 
pany and Wilson & Co., Inc. 

Miller and Miller, Inc., Atlanta, 
Ga., produced pressure-sensitive stick- 
er tags, printed in Day Glo, which 
were used on wiener packages to 


“plug” the 8c offer. 


Tests on New Orange B 
Color Progress Favorably 


Long studies and extensive toxicity 
tests financed by Wm. J. Stange Co. 
of Chicago indicate that the firm will 
have available in the future an accept- 
able, approvable substitute for casing 
color Orange No. 1 in the form of 
Orange B. The delisting of FD & C 
Orange No. 1 has posed a difficult 
problem for sausage manufacturers 
and meat packers in the coloring of 
casings since substitute mixtures have 
not been wholly suitable. 

Since the development of Orange 
B by Stange the material has been 
undergoing feeding tests with experi- 
mental animals for more than a year 
in the department of pharmacology 
of the University of Chicago. The 
chronic feeding of Orange B to ani- 
mals, at relatively high levels, has 
failed to cause symptoms of toxicity. 

Tests have now progressed to a 
point which the Stange organization 
feels optimistic about the possibility 
or being able to offer Orange B. 








IN ANSWER— 














and it's a good 
one — to a Provi- 



































sioner editorial 
(August 17) on 
the sad _ public 
showing made by 
many meat indus- 
try trucks, Albert 





























H. Merkel of Mer- 
kel Incorporated, 
Jamaica, N. Y., 
has offered pic- 
torial evidence to 











demonstrate that 
“it can be done if 




























shining Merkel 
trucks shown here, 
which tell pedes- 
trians, motorists 
and dealers that 
they carry pre- 
cious, wholesome 
food, have bodies 
of aluminum 
which are paint- 
ed stark white. 
They are washed 
daily, fully refrig- 
erated and lined 
with aluminum 
and stainless. 
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tHE BEST INSULATION is cork 
THE BEST INSTALLATION is UNITED 


TIME TESTED—Inspection of United Cork installations after 10 to 20 years 
service has shown the insulation to be as good as new—no deterioration— 
no loss in insulating effectiveness. 


JOB-PROVEN—Many of United’s orders in the last forty years are repeat 
orders from a wide range of satisfied cork users because of its JOB- 
PROVEN record. 

LONG-LIFE—LOW COST—United’s BB Corkboard is durable and retains its 


insulating properties—it costs you less in the long run. 


PATENTED DESIGN—United BB (block-baked) Corkboard is specifically de- 
signed for low temperature installations. It’s all cork without added fillers 
or binders. The straight edged slabs of corkboard fit accurately, bond 
readily, and are easy to install. 


UNITED'S COMPLETE INSTALLATION SERVICE —Our skilled erection crews, located 
at each of our branch offices can handle your complete installations. Avoid 
delays and improper applications of insulation by using United’s experienced 
design and installation service.—Use the coupon below for additional 
product information and installation data. 


Corkboard Pipe Covering Tank Lagging 


i & 


UNITED CORK COMPANIES 


5 Central Ave., Kearny, New Jersey 








UNITED B B 
CORKBOARD 


Pie UNITED CORK COMPANIES, 5 Central Ave., Kearny, N.J. 





Please send United Cork Catalog. | am interested in 
Manufacturers and erectors 


of cork insulation 
for almost a half century mee 
FIRM 











ADDRESS 














CITY ZONE STATE 





















Canned Whole Brisket Is 
Being Offered by NEPCO 


New England Provision Co., Ine.,, 
Boston, has announced plans to test 
market a new product—canned whole 
corned beef. “NEPCO will be the only 
firm in the industry that offers the 
whole cooked brisket in a can,” said 





% 


OVAL CAN has appetizing vignette. 


Bert Tackeff, vice president. NEPCO 
whole cooked corned beef keeps for 
months in the can under refrigeration, 
Tackeff said, describing the product 
as ideal for large and small restau- 
rants, delicatessens, hotels and _insti- 
tutions. 

The cooked briskets will be packed 
in the conventional oval-shaped can, 
with net weights ranging from 6 lbs. 
to 8 lbs. each. The unusual beef prod- 


case to institutional outlets. 
An intensified promotional program, 
stressing the “genuine delicatessen 


fact that it requires “no cooking, 
no fussing, no trimming, no waste, 
is being launched this month. 


250 Firms to Exhibit at 
Big Refrigeration Show 


A $5,000,000 display of air con- 
ditioning and refrigeration equipment 
for food processors, warehouses, com- 
mon carriers, trucks, automobiles, 
stores and homes will be shown at 
the tenth Air Conditioning & Refrig- 
eration Exposition at the International 
Amphitheatre, Chicago, November 18 
to 21. Last held in Chicago six years 
ago, the show is sponsored by the 
Air Conditioning & Refrigeration In- 
stitute, Washington, D. C. 

A record-breaking number of more 
than 250 participating companies will 
have on display \about 7,500 pieces 








Engineering and installation offices, or approved distributors, in key cities—coast to coast. 


of equipment and components at the 
| International Show building. 
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CHECKING PROGRESS on float Faber In- 
dustries, Inc., Peoria, Ill., was entering in 
Mason City (Ill.) centennial celebration over 
Labor Day are (I. to r.}: Fred Bisplingoff, 
general superintendent; David Broadhurst, 
manager of the company's extraction plant 
at Mason City, and Alyvn C. Boldon, presi- 
dent. The firm's extraction and meat meal 
grinding and bagging plant is the largest 
industry in century-old town of Mason City. 





PLANTS 


Pegwill Packing Co., which moved 
into its new processing plant in 
Springfield, III, 
last spring, is re- 
vising the layout 
in terms of expe- 
rience, according 
to P. L. (MIKE) 
JACKSON, manag- 
er. Jackson, who 
is in charge of 
construction, ‘was 
interviewed by 
the NP in one of 
two new coolers 
being installed by the firm. One new 
cooler, which will house the packag- 
ing operation, will be adjacent to a 
new order assembly cooler at the rear 
of the plant. The enlarged boning de- 
partment will be housed in the former 
packaging cooler, adjacent to the 
processing room. WILLIAM F. WING- 
ERTER, president, said the new coolers 
will provide forward product flow. 





P.L. JACKSON 


Diamond Meat Co. has acquired 
the plant formerly occupied by Har- 
kel Meat Packers at 2020-68 E. Tioga 
st, Philadelphia, BeNyAMIN LEVEN- 
BERG of Diamond Meat informed the 
NP. He said the move will enable the 
firm to consolidate the two plants it 
now operates at 215 W. Norris st. 
and 2028 N. Front st., Philadelphia. 
The plant will operate under gov- 


The Meat Trail... 


ernment inspection and will afford us 
the opportunity to establish a high 
degree of efficiency as well as allow 
for expansion,” Levenberg said. Oc- 
cupancy is slated for October 15. 
Jack Ke.inson, brother of the late 
Harry KE.tinson of Harkel Meat 
Packers, will be associated with Dia- 
mond Meat Co. 


OrviLLE CaLLaway has opened a 
new meat packing plant in a 65x100- 
ft. cement block building near Mon- 
trose, Colo. Present capacity is 40 to 
50 cattle a day. Hog slaughtering fa- 
cilities are being completed. 


JOBS 


Reorganization of Swift & Com- 
pany’s general operating departments, 
including creation of two new divi- 





R. F. TAGG H. J. MOORE 


sions to handle all phases of labor re- 
lations and industrial engineering, has 
been announced by J. L. Fixe, gen- 
eral superintendent. The new labor re- 
lations division will be headed by 
R. F. Tacc, a 25-year Swift veteran, 











BLUEPRINT OF new plant being completed 
by Brown Packing Co., Inc., on eastern out- 
skirts of Little Rock, Ark., is examined by 
H. W. Hollingsworth (left), secretary-treas- 
urer, and W. Gordon Brown, president. 
Some operations already are being con- 
ducted in plant. Firm tried to carry on op- 
erations at former plant, which was seriously 
damaged by fire, but found the handicaps 
too many so decided on early move to 
partially-finished plant. While this poses 
some problems, they are not insurmountable, 
according to Brown. New plant will be fin- 
ished and in full operation later this fall. 





who will be in charge of collective 
bargaining, supervisor training, safety 
and related personnel matters. H. J. 
Moore, head of the industrial engi- 
neering division, will direct adminis- 
tration of the company’s production 
incentive plan, development of proc- 
esses and methods, utilization of 
equipment and facilities, and plan- 
ning for the future. Moore has 38 








BRAZIL'S MINISTER of agriculture, Mario Meneghetti, and a party of .ministry officials 
visited Chicago last week for an on-the-spot study of American methods and means for 
processing meat, handling grain and manufacturing farm machinery. Group is shown above 
at Armour and Company, visited under sponsorship of Chicago commodity offices, Com- 
modity Stabilization Service, USDA. Left to right are: Dr. Paulo Froes Da Cruz, D.V.M., 
director of Brazil's bureau of animal industry; D. D. MacGillicudy, superintendent of 
Armour's Uruguayan plant; Alvino Marchior, specialist in wheat of Brazil's Organization of 
‘Cooperative Farms; R. E. Vickery, USDA Foreign Agricultural Service; Sidney Whitehurst 
of the minister's staff; Meneghetti; Jack O'Connor, Armour vice president in charge of the 
international division; R. B. Deemer, staff assistant in Armour's international division, and 
Pacifico Berne, personal associate of the minister. Armour plant was visited September 13, 
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AI LAST! 
A MEAT TENDERIZER THAT LETS STEAKS 


KEEP THEIR NATURAL BEEF FLAVOR AND 


APPETIZING COLOR OF FRESH FROZEN MEAT! 











NOW-Adolph’s shows you how to boost your 
portion-steak business and your profits by 
offering lower cost steaks of guaranteed tenderness! 
















No other company in the world can 
equal Adolph’s experience and knowl- 
edge in meat tenderization. Adolph’s 
Liquid Meat Tenderizer was developed 
specifically for use on meats that are to 
be frozen. It is approved under MIB 
Memorandum No. 226 of the Meat In- 
spection Branch, U. S. Department of 
Agriculture, as well as by the Chief of 
Inspection Services, Food and Drug 
Directorate, Department of National 
Health and Welfare of Canada. 


Adolph’s lets steaks keep their natural 
beef flavor and appetizing color of fresh 
frozen meat. Adolph’s Liquid Meat Ten- 
derizer enables you to make profitable 
steaks from lower-grade primal cuts 
usually used for ground meats. These 





A 


Adolph’s-treated steaks are uniformly 
tender—they’re delicious eating—and 
will maintain their appetizing color of 
fresh frozen meat. Tests prove that 
Adolph’s does not change the natural 
beef flavor of meat. 


Adolph’s is guaranteed stable—from first 
to last drop! Adolph’s Liquid Meat Ten- 
derizer maintains 100% tenderizing 
action from the first to the last drop in 
the container. Use Adolph’s today, next 
week and next month. Its deep-down 
tenderizing action stays full strength 
constantly. 


To order or obtain more information, 
get in touch with Adolph’s Industrial 
Food Products Co., Burbank, California. 


P| LIQUID MEAT TENDERIZER 


A product of Adolph’s...the greatest name in meat tenderizers! 
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Temper frozen meat to 
28 or 30° and cut on 
bandsaw or cutter to de- 
sired weight. Unfrozen 
meat may be hand-cut. 





There you are! A rea- 
sonably priced steak 
dinner—a la Adolph— 
that will build a reputa- 
tion and make money 
for your restaurant cus- 
tomer and for you. 
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Immerse steaks in 
Adolph’s for required 
time ...30 to 60 seconds 
depending on grade and 
thickness of meat cut. 


TECHNICAL 
ASSISTANCE: 
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Drain steaks thorough- 
ly on rack placed at 30° 
angle. Do not pile steaks 


on top of each other.. 


Drain time: 30 seconds. 





Wrap Adolph’s tender- 
ized steaks individually 
in MSAT cellophane and 
put in freezer as soon as 
possible. 





Our laboratories, devoted exclusively to the science of 


meat tenderization, are ready to assist you. Contact 
Adolph’s Industrial Food Products Co., Burbank, Calif. 


Stop and see us at booth Nos. 128 and 129 at the A. M. |. meeting in Chicago September 20-24. 










































years of Swift service. Other division 
directors under the supervision of the 
general superintendent are: J. P. Mc- 
SuanE, head of supervising engineers; 
C. W. Ever, in charge of meat pack- 
ing operation, and W. T. Kirret- 
BERGER, directing refinery and mill 
operations. 


Ceci. C. LICHTENBERG has been 
named manager of the live cattle 
purchase department of The Rath 
Packing Co., Waterloo, la. He has 
been assistant manager of the de- 
partment. DELBERT Fiscus was pro- 
moted to assistant manager. Both 
men have been with the company 
since 1932. 


MicuaEL F, Durry has been pro- 
moted to advertising manager of 
Ocoma Foods 
Co., Omaha, suc- 
ceeding ALLAN 
Cooper, who has 
been named _ na- 
tional sales man- 
ager of institu- 
tional products 
for the company. 
Duffy joined the 
Omaha firm 11 
years ago and 
was assistant ad- 
vertising manager before his latest 
promotion. Cooper has been with 
the Ocoma organization since 1954. 


DEATHS 


Rospert G. DENTON, a veteran of 
more than 50 years in the industry, 
died recently in San Benito, Tex., 
where he had made his home since 
retirement. Denton was _ well-known 
throughout the midwest and eastern 
states, having acted as trouble shooter 
for The Griffith Laboratories for seven 
years. He also was superintendent in 
a number of plants and served in this 
capacity for 35 years with Major 
Brothers, Mishawaka, Ind. Surviving 
are three daughters and three sons. 





M. F. DUFFY 


HERMAN L, SprRINGER, 72, former 
office manager for Wilson & Co., Inc., 
at Rochester, N. Y., suffered a fatal 
‘heart attack while playing golf. 


CuarRLEs S. Mupp, 72, former sales 
manager of Krey Packing Co., St. 
Louis, died recently in Elmhurst, Il. 
He retired seven years ago. Survivors 
include the widow and two children. 


TRAILMARKS 


Harotp Gtass, manager of the 
Armour and Company plant at South 
St. Joseph, Mo., is serving as head of 
the corporate gifts and senior execu- 
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AUSTRIAN FOOD TEAM is greeted by Albert F. Goetze, president of Albert F. Goetz, 
Inc., Baltimore, during visit to Goetze plant for study of modern U.S. methods of meat 
processing, packaging, canning and distribution. Team, led by Dr. Dionys Paic, deputy bus. 
ness manager of Association of Food Industries of Austria, is making extensive, six-week tour 
in this country under auspices of International Cooperation Administration, Washington, 
D.C. Purpose is to observe modern mechanical equipment, production methods and other 


























aspects of meat, vegetable and fruit packing, as well as modern organization and manage. 
ment methods. Visiting group is composed of seven members, five representing management 
and two labor union officials. In addition to Dr. Paic, Austrian delegates are John Mild, 
Hans Petter, Ernst Stroemer, Reinhold Unterweger, Franz Wilhelm and Elmar Zernatto, 
They are accompanied by Wischmann Ingeberg, interpreter, and A. E. Laurencelle, project 
manager. When team returns to Austria, findings will be reported through press, radio, 
lectures, bulletins and other media in effort to broaden application of modern techniques 
and increase productivity of Austrian food industry. ICA sponsored similar tour by French 
meat packers last year. French group also visited the Goetze plant and reported findings, 





tives division of the St. Joseph United 
Fund campaign. 


The Meat Industry Supply and 
Equipment Association will hold its 
annual meeting during the AMI con- 
vention at the Palmer House, Chica- 
go, R. R. Dwyer, chairman of the 
executive committee, announced. The 
MISEA meeting is set for 10:30 a.m. 
Saturday, September 21, in private 
dining room 6 on the third floor of 
the hotel. 


A hearing on a bankruptcy appli- 
cation filed by creditors of Camp 
Packing Co., Inc., Cortland, N. Y., 
has been set for 10 a.m. Tuesday, 
September 24, in the federal building 
at Syracuse, N. Y. 


Oscar G. Mayer, chairman of the 
board of Oscar Mayer & Co., will 
be among the 
speakers at the 
Gustav Freund, 
II, Memorial 
Heart-in-Industry 
Conference, to be 
held on Friday, 
October 11, in 
the Constitution 
Room of the Mor- 
rison Hotel, Chi- 
cago. The confer- 
ence is made pos- 
sible by a grant from Visking Co., 
Chicago, in honor of the firm’s late 
officer, Gustav Freunp, II, and is 
sponsored jointly by the Chicago 


O. G. MAYER 
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Heart Association, Chicago Associa- 
tion of Commerce and Industry and 
Central States Society of Industrial 
Medicine and Surgery. Conference 
sessions will focus attention on the 
emotional factors that produce the 
stresses of life, how these relate to 
health and how problems arising in 
this area can be handled in industry. 
Mayer will address a luncheon on the 
theme, “Living With Your Job.” 


William Davies Co., Inc., presented 
American Meat Institute silver sery- 
ice emblems last week to 26 employes 
with a total of 723 years of industry 
service. T. J. ENRIGHT, manager of 
the Chicago plant, made the presen 
tation to 17 employes, and R. W. An 
DREW, manager of the Danville (Ill) 
plant, presented pins to nine men. 


James D. SaRTWELLE, executive 
vice president and general managet 
of Port City Stockyards Co., Houston, 
Tex., is featured as “Man of the 
Month” in the September issue of 
East Texas, official publication of the 
East Texas Chamber of Commerce. 
He began working for the stockyards 
20 years ago at the age of 16. A 
former NIMPA director, Sartwelle & 
first vice president of the Texas Beef 
Council, director at large of the East 
Texas Chamber of Commerce and 
chairman of its world trade com 
mittee, chairman of the University of 
Houston demonstration farm advisory 
committee and active in the Houstot 
Fat Stock Show: and many other oF 
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The manufacturers of CURONA have 
been making important contributions 
to improved food processing for 
more than 50 years. They are 


specialists. Their knowledge, their 


facilities and their reputation assure 
the quality, the performance and 
the uniformity of CURONA. © 


CURONA 


Superior Curing Aid and Antioxidant for Prepared Meat Products 


e develops ideal color 
in packaged meats 


You can depend on PROMPT @ gives longer protec- 
DELIVERY, too. CURONA is tion to color, flavor, 
shipped fo you direct from quality 

the FACTORY or from one of 
the Wallerstein Company's - 
conveniently located 
WAREHOUSES. 


@ shortens curing time; 
reduces shrinkage 


e@lowers processing 
costs 
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ganizations. He was named “Young 
Man of the Year” for 1956 by the 
Houston Junior Chamber of Com- 
merce and “Boss of the Year” for 1955 
by the Houston chapter of the Na- 
tional Secretaries Association. 


The Sugardale Provision Co., Can- 
ton, O., will offer free Asiatic flu 
vaccine shots to all plant associates. 


Frep ALBERS, office manager of 
Sandusky Dressed Beef Co., San- 
dusky, O., has been elected president 
of the local Exchange Club. 


BERNARD V. TRAYNOR, an assistant 

to the vice president in charge of 

meat packing 

plants of Swift & 

Company, and 

former manager 

of the Swift plant 

at Kearny, N. J., 

for 17 years, will 

retire on pension 

October 1. Tray- 

nor joined Swift 

nearly 45 years 

B.V. TRAYNOR gO as a time- 

keeper at Swift's 

east side plant in New York. He later 

was head of the veal business of the 

United Dressed Beef plant, an as- 

sociated Swift company in New York, 

before beginning training for plant 

management in 1939. Traynor be- 

came manager of the Swift plant at 

Kearny in 1941. This plant was re- 

cently combined with the new Kear- 

ny establishment of Van Wagenen & 
Schickhaus, a Swift associate. 


Bilek and Rowland Join 
As Consulting Engineers 


FRANK J. BILeK of Evergreen Park, 
Ill., and Joun E. Rowxanp of Berke- 
ley, Calif., are combining their 63 
years of meat plant experience and 
talent as consulting engineers to assist 
the meat and poultry industries. 

Rowland has been serving the meat 
industry on the West Coast for the 
past 25 years as a consulting engineer, 
specializing in the design and super- 
vision of inspected plants. He created 
a modern, sanitary knocking pen, 
with steel revolving door, and de- 
signed the combination circular-type 
cattle holding pen and the drive and 
Squeeze pen with hydraulically-oper- 
ated propellant gates. More recently 
he has engineered his own refrigerat- 
ing system to chill, hang and sell cat- 
tle in one cooler. 

Bilek is a registered professional 
engineer and served 17 years in the 
engineering department ‘of a large 
packer in design and _ construction 
work, including operational layout, 
power plant and refrigeration de- 
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Carolina Firm Stresses Change in Name 


THE CHANGE IN NAME of the Mountain Packing Co. of Ashville, 
N. C., to the Bryan Packing Co. is being emphasized in an extensive 
advertising program which was started early this summer to acquaint 
the public with the new name, policies and products of the firm. In 
the reorganization of January 1, Gerald E. Bryan became president and 
active manager and R. L. Coleman, vice president. The sales manager 
is H. E. Sutton, with long experience in meat distribution, and the new 
sausage supervisor is Clarence Kidd. 

The entire plant is being remodeled to modernize operations and 
to permit rearrangement of equipment to improve efficiency. A new 20 
ft. x 30 ft. office addition has just been completed; the interior walls are 
paneled mahogany; the floor is gray tile block and ceiling is soundproof 


LEFT TO RIGHT 
are Gerald E. Bry- 
an, president; H, 
E. Sutton, sales 
manager, and Clar- 
ence Kidd, sausage 
supervisor, beside 
one of the com- 
pany's new reefer 
delivery trucks. 


celotex with recessed fluorescent lighting. A new four-truck loading dock 
adjoins the office. New refrigeration equipment is being installed. 

The present plant capacity of 200 cattle, 350 hogs and 60,000 lbs. of 
sausage a week will be doubled and the sales territory extended. Sausage 
formulas have been improved and a new package design has been 
developed. Sales of the company’s products, which are distributed over 
western North Carolina, have already been increased substantially, says 
sales manager Sutton. 

Older brand designations of “Mountaineer,” with an accompanying 
caricature of a reclining hillbilly, and a second grade brand of “Mountain 
Boy,” will be retained for use on lower classifications of product to allow 
identification of all top grades with the new “Bryan” brand. 

Advertising is done largely on radio and TV. A publicity feature 
under way at the present time is “Bryan’s Radio Auction,” in which 
a wide variety of popular merchandise is given to consumers. Wrappers 
from the company’s wieners, bacon and sausage serve as currency for 
bidding. The auctions take place as a part of store demonstrations and 
a different retail outlet is used each week for this special promotion. 








sign. He then entered the employ of 
The Globe Company as chief engineer 
and later became vice president in 
charge of engineering. During his 22 
years of service, the firm became one 
of the largest manufacturers of meat 
industry machinery and equipment. 
Bilek has visited and assisted packers 
in Mexico, South America and Eu- 
rope, as well as in the United States. 

Bilek and Rowland will offer their 


services as “consultants and advisory 
engineers” to assist meat packers and 
architects in all phases of slaughter- 
ing, offal and casing cleaning, edible 
and inedible rendering, blood drying, 
sausage, ham and bacon processing, 
canning, etc. They will conduct sur 
veys, make recommendations, engi- 
neer and furnish~ plant layout plans 
and cost estimates. Their headquar- 
ters will be Carmel-by-The-Sea, Calif. 
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ing and slotting of Union Boxes 


combined tearing, bending and tension 
forces simulating those it will meet in 
actual service. 


The different kinds of scores 


There are four basic methods of scoring cor- 
rugated board. 1. The “Single V” crease— 
most commonly used when the direction 
of the score is parallel to the corrugations. 
2. The ““Double V”—generally used across 
the corrugations and where a clean, good- 
looking fold is essential. 3. The ‘“Three- 
Point” crease — good both “with” and 
“across” corrugations. Used where high 


crease” be...besides straight? 


tearing strength is paramount. And 4., the 
“Five-Point’’ crease. This, too, scores both 
ways. It is used almost exclusively for 
double wall board. 


The importance of slotting 


Slots, cut by razor-sharp knives, form the 
top and bottom flaps of your corrugated 
box. Each slot must cut to an exact width, 
and at right angles to the flap scores so 
that the folded flaps 

will be perfectly par- 
allel where they come 
together. The knives 

must cut a clean slot, ah 
without ragged edges 

or “lint”. Improper 
slotting can seriously impair the appear- 
ance and protective qualities of your fin- 
ished box. 

At Union, slotting and scoring of corru- 
gated containers is an exact science. It’s 
one small part of Union’s complete struc- 
tural design service to assure you maximum 
product protection. It’s one of the reasons 
why Union-engineered boxes are used con- 
sistently by shippers in every industry. 


Slots form the flaps 


)union¢ Write for Union’s free, informative booklet “Manufacturing Sheets for Corrugated Boxes.” 


Nee! 


UNION BOXES 


UNION BAG-CAMP PAPER Corporation 


233 BROADWAY, NEW YORK 7,N.Y. 


Factories: Savannah, Ga.; Trenton, N J; Chicago, Ill.; Lakeland, Fla. 
Saies Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 


oe Southern Division—P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla. 
a, . Western Division—{545 W. Palmer, Chicago, Iil. 
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Rath Keeps Plant Trucks and Drivers Performing Well Cuba Meat Production For 


[Continued from page 28] Jan.-June Up 9% Over 1956 
plant the pedestrian has the right of 
way at all times. Drivers are reminded 
that the horn should be used at blind 
corners, aisles and exits. They aye 
advised that the warning sound should 
be a series of short calls rather than 
an annoying long blast. 

The Rath management is convinced 
of the economy and practicability of 
the industrial truck in plant opera- 
tions. Management also knows that 
good performance depends upon 
maintenance and driver-training. 


Meat production in Cuba for the 
first half of this year was estimate 
at 239,000,000 Ibs. carcass weight 
or about 9 per cent above last years 
January-June volume of 219,800,009 
Ibs. = 

For the first time in several years, 
beef shortages did not appear during 
the second three-month period, 

Although the supply of cattle as 
ample to meet consumption req a 
ments, there was considerable preg 
sure on prices. Many producers vere 
reported to be receiving prices ab ov 
the official rate of $12.50 per ewt, ~ 
ABOVE: Safety Director Cattle slaughter for the first 
Howard Rebholz checks months of this year was estimated g 
with Leslie Peppenhagen, 481,000 head, up from 445,000 last 
driver for the shortening = year, Hog slaughter for the period was 
department, on vehicle placed at 409,000 head com 
performance. CEPT: cuit with 395,000 in 1956, and _ that of 
provement in_ industrial 
feusk perferiianss slace sheep and lambs was unchanged at 
the inauguration of the 18,000 head. 
training-safety program Due to the increase in domestic 
has helped the work of pork production and to higher prices 
Gus Warneka, curing fore- on U. S. pork, Cuban pork imports 
man, Del Braniger, gen- from the U. S. dropped slightly dur 
eral curing foreman, and ing the first half of 1957. Present in. 
Salen Selene, sain dications are that Cuban im 
foreman, all Waterloo. i ports will 

drep even more during the second 
half of 1957. Cuba is the largest 
market for American pork and lard, 


SUBSTANTIAL SAVINGS GUARANTEED! 


Pro-Pak BACON WRAP 


b ATTRACTIVE DESIGNS! 




















AVAILABLE—your design, in any combina- 
tion of four colors. 


PRO-PAK is made of 16 pt. pure blue-white 
sulphite board with polyethylene added. 
Has high gloss finish. 


PRO-PAK is available in 2 and 1 lb. Wraps 
for Bacon, Sausage and Wieners. 


DOZENS of progressive packers are satis- 
fied users of PRO-PAK. 










SKETCHES AND DESIGNS submitted . . . no obligation! 
OR .. . send us your current wrap for quotations. 


ow -S mek, Momed Sek Wm keod | 


350 EAST 182nd STREET, BRONX 57, NEW YORK . 
(Phone: Wellington 3-1188) 
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Sound merchandising, a new pack- 
age design and the use of NEo- 
CesiTaTE resulted in a substantial 
increase in bacon sales for the Krey 
Packing Company of St. Louis. 
Krey feels that Nro-CEBITATE 
helped boost consumer accept- 
ance for their bacon by improving 
both color and flavor. From the 
color standpoint they report better 
bloom initially, greater color uni- 
formity throughout the slab, and 
an appreciable extension of shelf- 
life. They also find that Neo- 
CesiraTE enhances flavor and 
helps bacon retain its flavor for a 
longer period of time. 

No newcomer to the advantages 
of this low-cost ascorbate, Krey 
first started using NEo-CEBITATE 
in their packaged luncheon meats 





























Krey’s “new look" in bacon utilizes NEO-CEBITATE to improve color and extend shelf-life. 


at the request of their sales depart- 
ment. 

The results lived up to all expec- 
tations. With NEo-CEBITATE in the 
emulsion, development of maxi- 
mum cure color was assured. ‘The 
color held longer at the point of 
sale, the meat had greater eye ap- 
peal, and there was a considerable 
gain in shelf-life. Furthermore, 
Krey’s production people found 
that Neo-CEBITATE permitted a 
reduction in processing time, re- 
quired no special equipment, and 
was easily adapted to their own 
procedures. 
NeEo-CEBITATE and NEo-CEBICURE 
are the Merck forms of sodium 
isoascorbate and isoascorbic acid 
especially developed for the meat 
industry. They offer all the curing 
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Krey Packing Company Reports 
Neo-CeBITATE* Helped Boost Bacon Sales 


benefits of sodium ascorbate and 
ascorbic acid yet cost up to 25% 
less to use. These new ascorbates 
are M.I.D. approved for curing all 
beef and pork products, including 
cooked sausage, bacon, ham, 
corned beef, pickled pigs feet and 
sliced meats. 

Merck supplies NEo-CEBITATE 
and Neo-CEsicureE in convenient 
avoirdupois packages, shipped 
with transportation prepaid from 
strategically located stock points. 
For free literature and samples, contact 
your local Merck representative or 
write directly to Department N. P.-921. 


MERCK & CO., Inc., Rahway, 
New Jersey 


*Neo-Cesirate and Ngo-Cenicure are the trade- 
marks of Merck & Co., Inc. for its brands of sodium 
isoascorbate and isoascorbic acid. 

© Merck & Co., Inc. 
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for effective 
packaging IDEAS 
and design... look to 


PACK ce 


INCORPORATED 


108 E. CENTENNIAL e MUNCIE, IND. © ATLAS 2-0578 
573 WEST STREET ¢ NEW YORK CITY ¢ ALGONQUIN 5-8726 


_CREATIVE LITHOGRAPHY FOR THE MEAT INDUSTRY 











































Leading Processors 
Lease our Rebuilt Expellers 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 














BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA Ganimie 








Provisioner Binders .. . 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 


was Each $3.85 post paid 
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AMIF Circular Tells How 
To Improve Hog Dehairing 


Practical information on the de 
hairing of hogs is the subject of the 
American Meat Institute Founda. 


| tion’s newest circular No. 32. In the 


circular, Foundation staff membey 
Frank L. DeBeukelaer and Hsi W. 
make recommendations which, if fo}. 
lowed by pork processors, will pro. 
vide closer control over dehairing te. 
sults and increase the volume of hog. 
skins suitable for conversion into good 
quality leather: 

1. Avoid “scalding” vat tempera. 
tures above 140° F. and limit e 
posure at 140° F. to not more than 4 
minutes. 

2. By lowering the bath tempen. 
ture to 136° F., exposures of 10 
minutes may be safely employed with- 
out damage to skin quality. 

3. It may be found, however, that 
dehairing results are dependent upon 
seasonal changes in the hair. If sea. 
sonal factors require modification of 
scalding time and temperature condi 
tions, give consideration to increasing 
the vat capacity to accommodate such 
contingencies, 

4. Singeing and excessive shaving 
should definitely be avoided in those 
areas that are suitable for conver 


| sion into leather, i.e., the whole side 


from the backbone line to the belly 
edge, between the ham and the shoul. 
der. (Hogskins to be sold for leather 
purposes must be properly fleshed, 
See the NP of October 13, 1951), 


Cowmen to Cite Service 
With Novel Leather Ribbon 


Recognition for “unusual” service 
to the beef cattle industry will go to 
individuals within or outside the busi- 
ness through a special award pro 
gram announced by the America 
National Cattlemen’s Association. 

In addition to a citation concen- 
ing the winning activity, each 1 
cipient will receive a unique “blue 
ribbon” made entirely of fine leather. 

Radford S. Hall, executive secre 
tary of the American National, said 
the program is being undertaken to 
salute the friends of the cow busines 
who make unusual contributions 
better understanding, service or effic- 
ency. “We believe that the novél 
leather awards also will serve as 1 
minders that there is nothing fine 
than leather,” he said. 

First recipient is Larry Hilaire 
president of the National Restaurant 
Association. Hilaire, restaurateur # 
Portland, Ore., was cited for his 
leadership and’ cooperation in 
promotion, highlighted by a_ specill 
push in Nationa] Restaurant Month, 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,799,893, PATTY MOLDING 
MACHINE, patented July 23, 1957 
by Amen Esper, Worcester, Mass. 











Special provision is made for pro- 
tecting the operator during operation 
of the patty molding machine. 


No, 2,799,585, SAUSAGE MANU- 
FACTURE (CONTINUOUS), pat- 
ented July 16, by Bernard T. Hensgen 
and Howard G. Reichel, Chicago, Ill., 
assignors to Swift & Co., Chicago, IIl., 
a corporation of Illinois. 

This patent covers a method by 
extruding the meat so as to produce 








a rod of disoriented fibers, the rod 
having a cross-sectional configuration 
roughly corresponding to that desired, 
abruptly reducing the diameter of 
the rod while compressing the same 
80 as to provide a surface layer there- 
on which is closely knit and bound 
together, and completing the forming 
of the meat into the desired shape. 


No. 2,800,410, METHOD OF 
TREATING CONTAINERS FOR 
FOOD, patented July 23, 1957 by 
Albert C. Edgar, River Forest, and 
Hiram T. Spannuth, Chicago, IIL. as- 
signors to Wilson & Co., Inc., a cor- 
poration of Delaware. 

More specifically, this is a method 
for preventing the adhesion of food 
material to the inner surface of a 


container in which the food material 
is cooked by applying to the surface 
of the uncooked material a coating 
of a cycloimidine compound as stea- 
ryl-acetyl cycloimidine of ethylene 
diamine. 


NO. 2,796,102, ROTARY MEAT 
CUTTER AND SHAFT ASSEMBLY, 
patented June 18, 1957 by Carl Os- 
car Schmidt, Wyoming, Ohio, as- 
signor to The Cincinnati Butchers’ 
Supply Company, Cincinnati, Ohio, 
a corporation of Ohio. 

A device is provided for mounting 





_— 


Ses ee 


upon a cutter shaft for maintaining 
the knives in proper axial alignment 
during the periods when the indi- 
vidual knives of the knife assembly 
are in the process of being adjusted 
relative to a shaft. 


No. 2,798,251, APPARATUS FOR 
REMOVING MEAT FROM BONES, 
patented July 9, 1957 by Alex Lott, 
Natchez, Miss. 

This machine includes first and 
second conveyors carried by a support, 
the conveyors being disposed in 
downwardly converging relation with 
lower parts of the conveyors being 
closely adjacent to each other, the 
first conveyor having meat-removing 
knives, a meat-separating screen car- 
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ried by the support below the second 
conveyor, and separate meat and bone 
receptacle mounted on said support 
below the screen. 
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No. 2,799,044, SAUSAGE PATTY 
FORMING MACHINE, patented 
July 16, 1957 by Frank T. Mahan, 


























deceased, late of Wyandotte County, 
Kans., by Helen Jean Mahan, admin- 
istratrix, Bonner Springs, Kans., as- 
signor to R. B. Rice Sausage Co., 
Inc., a corporation of Missouri. 
Frozen or nearly frozen sausage 
meat is not required in the proper 
operation of the machine, whereby 


flavor is maintained by use of non- 
frozen meat. 


No. 2,800,681, APPARATUS FOR 
REMOVING CASINGS FROM SAU- 
SAGES AND THE LIKE, patented 
July 30, 1957 by Daniel Douglas 
Demarest, Port Washington, N. Y., 








assignor to Linker Machines, Inc., 
Newark, N. J., a corporation of New 
York. 

Included is a feeler for sensing 
the ligatures between adjacent sau- 
sages, a device operatively related to 
the feeler for severing the ligatures 
to separate the sausages, and a rotat- 
ing suction cylinder for stripping the 
casings from the sausages. 


No. 2,798,814, FROZEN FOOD 
PATTIES AND METHOD OF PRE- 
PARING SAME, patented July 9, 
1957 by Eugene J. Rivoche, Wash- 
ington, District of Columbia. 

The inventor adds to the meat (as 
hamburger) a water solution of “Met- 
hocel” U. S. P. Grade or H. G. 90 
Grade. There are seventeen claims 
in connection with the device of in-— 
ventor Rivoche. 
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Place your order for Hogs 
at 

National Stock Yards, Ill. 
with 


H. L. SPARKS & CO. 








WE WILL WEIGH YOUR HOGS 
arg OR SORT OUT OF ALLEY 
S WE ALWAYS HAVE DONE. 





Our numerous country points 
operate under 


Midwest Order Buyers. 


Orders placed only through 


National Stock Yards, Ill. 


UPton 5-1860 

Phones BRidge 1-8394 
UPton 3-4016 

Peoria and Bushnell, Ill. 











Labor Law Developments 
In the State Capitals 


New developments in the field of 
state legislation and regulation af- 
fecting labor-management relations, as 
reported from state capitals through- 
out the United States include the fol- 
lowing: 

CALIFORNIA: County “right-to- 
work” ordinances, banning the union 
shop and other forms of union security 
contracts, are continuing as issues 
in California. 

In one of the latest developments, 
directors of the Yolo County Farm 
Bureau voted to request the Yolo 
County board of supervisors to enact 
such an ordinance, similar to those 
adopted in Trinity, Tehama and other 
California counties. 

The Trinity County board of Su- 
pervisors earlier voted against rescind- 
ing that county's recently enacted 
“right-to-work” ordinance despite 
threats of a union economic boycott 
and a legal opinion that the measure 
is unconstitutional. 

CONNECTICUT: Average number 
of labor disputes in Connecticut de- 
creased during the past year 15 per 
cent from the previous year, the state 
board of mediation disclosed in its 
annual report to the governor. The 


board attributed the drop in serioggl 
labor disputes to the high wage ¢ ni 
high employment climate prevailig 
in the state. : 
In commenting on its activities” 
an arbitration board for Connectig 
labor and management, the board gq 
that during the past year it hand 
more arbitration cases than in a 
year in its history. 4 
FLORIDA: Governor Collins nay 
Clyde M. Mills, who has served 
one of the federal government's { 
mediators of labor-management ¢ 
putes, as director of Florida’s a 
state mediation and concilliation g 
ice with headquarters in Tallahass 
The 1957 Florida legislature ¢ 
ated the new service to help pre 
and settle labor disputes that aj 
in the state. It is under the dim 
jurisdiction of the governor's office, 
NEW YORK: Appointment of 
nine-member, unsalaried advig 
board to work with state agene 
regulating employe welfare funds 
announced by Governor Harrin 
who also recommended that s 
committee be established by law,” 
The governor said the new 
mittee, headed by Frank L. Weil 
Manhattan lawyer, will advise 1 
state banking, labor and_ insurai 
departments on welfare fund matt 





in name... 


high grade in fact! 


Regular aC CLES 
proven quality in a 
in commercial quantities. 
the opportunity 


at all points, in product of 
Il selections and grades, 
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of working with you. 
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25 Broadway 


@ Provisions 


e Fats and Oils 


7 th veaR 


FREDRICK B. COOPER CO., INC. 


New York 


BROKERS 


ALL PACKING HOUSE PRODUCTS | 


e Beef and Lamb. 
e Canned Meats © 





THE NATIONAL PROVISIONER, SEPTEMBER 21, I 










‘*CLEAN-LINE” 
Your SAUSAGE ROOM 


-— «= on of + —— 





MODERNIZATION “OT Fane 6 Ca 


Sausage room production can be increased as much as 20% with 
St. John ‘‘Clean-Lining.”” Simultaneously, labor costs for operation 
and maintenance can be decreased. 





Controlled chopper charging and overhead loading of the 
stuffer are the ‘‘key"’ to uninterrupted production. 


Minimum man-power is required. 


»¢ Maximum sanitation is achieved. Limited space and other prob- 
i have been solved with variation of the schematic diagram 
jove. 

Whether your sausage room can use standard St. John equipment 
or needs special modifications to meet your particular requirements, 
our Engineering Service is available to you without obligation. 
(Remember, too, that because St. John Equipment is built to last, 
it outwears ordinary types by as much as 3 times.) 

No. 359X 
Stainless Steel 


Dump Bottom 
Sausage Bucket 


ee Ok. 8, ir. -an On om Stainless’ 


S800 S. DAMEN AVE CHICAGO SE 
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and will consider, with the depart- 
ments, changes and improvements in 
the state employe welfare fund con- 
trol law now in operation. 

A law enacted by the 1956 New 
York legislature brought pension and 
welfare funds operated jointly by 
management and labor under state 
control. Harriman recalled that he 


by the Ohio labor committee for Right 
to Work, Inc., which announced plans 
for a statewide campaign aimed at ob- 
taining the enactment of a state 
“right to work” law. Chairman of the 
group is S. D. Cadwallader of Cin- 
cinnati. Proposals for such a law 
have been unsuccessfully introduced 
six times in the legislature. 

WEST VIRGINIA: A resolution 
advocating the enactment of a state 
“right to work” law was adopted by 
the West Virginia Chamber of Com- 
merce at its recent annual convention. 

WISCONSIN: State insurance com- 


missioner Paul Rogan estimated that 
Wisconsin will police from 1,000 t 
1,500 company and union welfare 
funds under its new law designed to 
provide state supervision of employe 
benefit funds and prevent possible 
abuses by unions and management, 
He pointed out that the measure 
is the first state law to cover funds 
administered by unions or mana 
ment alone as well as joint funds, 
Enacted by the 1957 Wisconsin 
legislature, the law requires an ¢. 
amination of the records of all such 
funds by the state insurance ¢om- 
missioner at least every five years, or 
as often as deemed necessary. It also 
requires trustees of the funds to file 
annual reports with the commissioner, 
The measure forbids fund trustees, 
employers or union representatives to P 
profit through any contract with an 
insurance company or hospital pro. 
viding employe benefits. Fines up to 
$10,000 and five years in prison are 
provided for embezzling from wel 
fare funds or other violations. 
All welfare funds in the state must 
be registered with the commissioner 
by November 22. Rogan said he 
would base registration and re 
forms on those used by New York 


had asked the legislature at that time 
to bring under state regulation, as 
well, funds administered unilaterally, 
either by management or labor. 
OHIO: Incorporation papers were 
filed with the Ohio secretary of state 
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South Carolina Fair Trade 
Law Held Unconstitutional 






















































In unanimously ruling unconstitu- 
Yours e PRE f tional the state’s 1937 fair trade act, — Th 
the South Carolina Supreme Cout 4 cha 
Here’s the catalog that objected to the law’s “non-signer § — the 
es everybody in the meat In- clause which was intended to permit f bar 
dustry uses. Contains over manufacturers to bind all retailers Sta 
2,300 items — everything in the state to minimum resale prices} fey 
from a shroud pin to a for their products through contraets 
‘ i Y 
steam boiler. Meat Smoking requiring the signature of only one . 
| S g y mo: 
retailer. pe 
tf “Most of the state decisions hold- 
Yours FREE: ing the fair trade laws unconstitu- Re 
| SAUSAGE CO. New Koch Catalog 89 con- tional,” the South Carolina court said, § 
tains everything for slaugh- “are based primarily on the ground 
ha a WX \ tering, rendering, curing, that, as applied to nonsigners, such 
= ) smoking and meat process- et call legislation constitutes a deprivation 
ai ing. Complete specifications, Slaughtering of property without due process of 
prices, shipping weights. law. We are in accord with this view. om 
Handy cross-reference in- A 3 
dex. Warehousemen’s Convention 
° BOS 
Yours F R E é! Set for March in Dates pb 
* | The 67th annual convention of the J (ols 
See the latest, most ad- | American Warehousemen’s Ass00it oa 
vanced equipment — plus Rendering tion will be held at the Adolpht: Y 
h : Hotel, Dallas, Tex., March 10K} cu 
undreds of new items. New | ie atte : ced at} H.C 
ideas to make work easier | AWA president R. King announ i 
and profits larger. a recent meeting. Hee pa 
The two AWA divisions, Natio CIN 
; ‘i J ! P ; | Association of Refrigerated Ware} ob.) 
Write Today for your FREE Copy: rocessing | houses and the AWA mas 0a 
EQUIPMENT AND SUPPLIES ae . 
. | division, will hold several general se 
KOCH: FOR THE MEAT INDUSTRY See Our Display, Booth 6, err ees: condueiiial indeper- . 
Phone Victor 2-3788 » 2* ji 
2518 Holmes St., Kansas City 8, Mo. A.M.1. Convention | dent programs. — 
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of superior 


creped packaging 
products for the 
meat industry 


The CINDUS system of strategically-located sales offices and mer- 





chant warehouses . . . product of over 30 years’ experience in serving 
the meat industry ... will save you time and money on meat covers, 
barrel liners and cut sheets. 


Standard types and sizes can be stocked, ready for delivery within a 
few hours after your order is received. 


Your nearest CINDUS sales representative or merchant can save you 
money, too, by helping you establish an efficient inventory control- 


order scheduling system. 


Remember . . . you can count on Cincinnati Industries . . . your best 
source for tough, uniform-quality packaging products. 


BOSTON, MASSACHUSETTS 
Carter Rice Stores & Bement 
(also branches throughout 





DENVER, COLORADO 
Carpenter Paper Company 


Write today 
for information. 


CALL THESE PACKAGING EXPERTS FOR CINDUS SERVICE 


HOUSTON, TEXAS 
Carpenter Paper Company 










CINCINNATI INDUSTRIES INC. 
402 Carthage Ave., Cincinnati 15 (Lockland), Ohio 
Serving the Meat Packing Industry for Over 30 Years. 






Reg. U. S. Pat. Off 





New England) DES MOINES, IOWA JOPLIN, MISSOURI 
Myron Snyder Carpenter Paper Company E. S. Flammger peratiosg — on ne pcs 
MAyfair 3-4543 He adit: ‘eas 
CHICAGO, ILLINOIS DETROIT, MICHIGAN wits: MUrray Hill 7-2216 5-9053 
<9 seep H. J. Geis KANSAS CITY, MISSOURI = QKLAHOMACITY, OKLA. SAN ANTONIO, TEXAS 
mreen WOodward 3-2234 Carpenter Paper Company Carpenter Paper Company Carpenter Paper Company 
CINCINNATI, OHIO 
D.). Richt EL PASO, TEXAS LUBBOCK, TEXAS OMAHA, NEBRASKA SAN FRANCISCO, CALIF. 
Lee reerrer Carpenter Paper Company = Glen Morris 
VAlley 1-2865 Carpenter Paper Company Carpenter Paper Company YUkon 2-4170 
PHILADELPHIA, PA. 

DALLAS, TEXAS FORT WORTH, TEXAS MINNEAPOLIS, MINN. R. H. Graham SIOUX CITY, IOWA 

Carpenter Paper Company Carpenter Paper Company Carpenter Paper Company Hilltop 6-6800 Carpenter Paper Company 
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SAA Food Costs Less Work-Time price — for the average worker, 
= a : After all, there are only 80 f 
= NO M ATTER = | Now Than Five Years Ago priced in the Consumer Price Indes 
= = A $9 order rung up at the super- _— prepared by the U. S. Department 
= = | market check-out counter costs the of Labor compared with the 2,009 
= HOW URGENT = | average factory worker about an hour _to 3,000 food items offered home. 
= 2 | and a half less in work-time now than makers by typical chain supermar. 
= your need or, whatever your textile 2 in August, 1952, the time when food kets. This means a daily opportunity 
= requirements, MIDWEST can serve = prices are reported to have reached to control food costs by selecting from 
= you IMMEDIATELY = | their previous all-time high, accord- food items of all types and prices,” 
wt | 8 to figures compiled by the Na- Ran , 
tional Association of Food Chains and Sanitation Maintenance 
Get your free working samples of reported by president J. A. Logan. how Will Be in Chi 
BLEACH-RITE SHROUD CLOTH and The typical wotker could. earn a Show Wi in icago 
WESTEX STOCKINEITES today. pound of bacon in July, 1957, with Supervisors of building and sanita. 
only 24 minutes of work, compared tion maintenance from all parts of the 
—DISTRIBUTORS— with 26 minutes in August, 1959, county will be heading for the second 
The Birkenwalds ; when bacon was 10c a pound lower, _—_ annual Sanitation Maintenance Show 
Portiend =6© «Seattle 6° = Boise Logan said. Other meat items, now  & Conference, to be held at Chicago's 
e lower in price than in 1952, show Navy Pier on October 14 to 16. 
Wally Gould & Co. © Oakland sharper differences. Examples are a A larger and more diversified set 
pound of rib roast earned in 22 min- of exhibits and conferences awaits PAQ 
iis Ghent Ge. ¢  Dewe utes, compared with 32 minutes in them, reports Orkin Expositions Man- 
. the earlier period. Leg of lamb at agement, producer of the show. Buy- 
73c a pound costs only 21 minutes — ers will have three days to examine} DAN 
ean ye & Sen of work, compared with 31 minutes __ latest developments and methods of 
iam he at the earlier 84c a pound price. fered by suppliers. 
ee nage ees “It is natural that recent publicity Five separate conference sessions GRE 
Re ee ee on ‘cost-of-living’ increase would cause __ will run concurrently with the show. | RES 
see 1957 Purchasing Guide. aN “ 2 A : 
concern,” said Logan. “The fact is | Two general sessions are specifically GLE 
that prices of many food items are concerned with industrial mainte. 
MIDWEST TEXTILES, INC. lower now than a year ago or five nance, two with food plant sanita 
943 W. 6th St., Cincinnati 3, Ohio years ago. Also, purchasing power is tion problems and one with institu- 
more than keeping pace with food tional maintenance. 
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PAQUATUF 





DAN-D-SORB 


GREASE 
RESISTANT 
} GLASSINE 





all the best dressed na 
hams wear Daniels 


PATENTED 
Three fine wraps in one inventory item, one operation— 





Paquatuf for crispness, toughness, and ideal printing surface— 
absorbent Dan-D-Sorb for protection and shape—and an inner sheet of 
grease resistant glassine to lock flavor in and contamination out. 


not only the hams but all the other smoked meats too 





Wixonin, " creators - designers 
wae” © PDaniels multicolor printers 
Peal Cor ‘eens £2 of flexible packaging 


there is o Daniels product to fit your needs 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio . . Denver, Colorado . . Dallas, Texas . . Whittier, California 
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CHECK THE FACTORS 
MOST VITAL TO YOU 


Whether you're President, 
Vice-President, Treasurer, 
Purchasing Agent, Sales 
Manager, Production Man- 
ager, Traffic Manager, Adver- 
tising Manager...the above 
factors in selecting the right 
shipping containers deserve 
your personal attention. 


Call your nearby Gaylord 





SOLID FIBRE BOXES ¢ FOLDING CARTONS packaging engineer for boxes 
KRAFT PAPER AND SPECIALTIES d e 20 
KRAFT BAGS AND SACKS made to your prescription. 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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AMIF Reports on Research 
In Meat Irradiation Field 


Some results of several years of 
basic studies on the use of high en- 
ergy radiation to preserve meat, sy 
ported in.part by the QM Food and 
Container ‘Institute and the Atomic 
Energy Commission, have been re. 
ported recently in papers by staf 
members of the American Meat Insti- 
tute Foundation. 

Some Foundation research has been 
directed toward determination of the 
effectiveness of bacterial destruction 
accomplished at various levels of jr. 
radiation or by combination use of 
irradiation and antibiotics. Other 
studies have been directed toward 
identification of the chemical changes 
induced by irradiation of the product, 
the purpose being to determine 
whether such changes can be pre- 
vented or corrected. 

In a paper by L. A. Witting and 
O. F. Batzer, “Relation of Methional 
to the Odor of Irradiated Meat,” pub- 
lished in Food Research, Vol. 22, No. 
2, pp. 237-238 (1957), results of 
studies on the chemical nature of the 
undesirable odors are presented. This 
work has helped to clarify the pos- 
sible role of methional, a derivative 
of the sulfur-containing amino acid, 
methionine, in such odors. It has been 
demonstrated that methional itself jis 
not the source of odor in irradiated 
meat, but that it may give rise to 
odoriferous compounds on oxidation. 

Two papers concerning the bacteri- 
ological aspects of the use of gamma 
irradiation to preserve fresh beef have 
been published: Ionizing Radiation in 
Processing Meat and Dairy Products,’ 
Atomic Energy Commission Report 
No. TID-7512 (1956), by C. F. Ne 
ven, jr., and “Complementary Action 
of Antibiotics and Irradiation in the 
Preservation of Fresh Meats,” Anti- 
biotics Annual, 1956-1957, Medical 
Encyclopedia, Inc., (1957), by C. F. 
Niven, jr. and W. R. Chesbro. 

In these reports, Dr. Niven and 
associates point out that the most 
promising application appears to be 
through the use of low dosages of 
irradiation to extend the refrigerated 
shelf life of prepackaged cuts of beef. 
They also point out that most of the 
bacteria that survive the low level 
irradiation are quite sensitive to treat 
ment with the tetracycline antibiotics 
Thus, these two revolutionary meth 
ods of meat preservation actually com 
plement each other. While the results 
of these basic bacteriological studies 
at the Foundation show promise for 
commercial application, they have not 
as yet been given government approy 
al for use on meats. 
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FIVE LITTLE lt 
GO To MARKET 


IN PORTER’S PANS 


RIGID 
SEAMLESS 
LEAKPROOF 


@ made from a single piece of tinplate 
@ lapped corners, heavy curled edges for strength 
® seamless construction means no leaks—ever 


@ wide size range—from 1 to 10 Ibs. capacity 





2 LB. 













































® other sizes on quotation Gentlemen: Ship Packed for i 
Please ship _ Quantity Shipping Capacities 
at once M 200 to a Carton 1 Ib. Pans 
F.O.B. me M 100 to a Carton 2 Ib. Pans 
Philadelphia M 100 to a Carton 3 Ib. Pans 
M 50 to a Carton 6 Ib. Pans 
. 0 RT c R = SCC 1830 M 50 to a Carton 10 Ib. Pans 
: Name 
MATHEWS company, inc. sities 
1728 NORTH FIFTH STREET, PHILADELPHIA 22, PA. 
PHONE: POplar 5-4683 City Zone. State. 
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Flashes on 
suppliers 


R. T. RANDALL & CO.: This 
Philadelphia firm has purchased the 
business of Mintzer & Kneisler, Inc., 
also of Philadelphia. Mintzer & Kneis- 
ler is a well-known eastern butcher 
supply house. In addition to Randall's 
factory, where sausage processing ma- 
chinery is manufactured, the firm now 
has a showroom at 41 N. Second st. 
featuring a broad line of butchers’ 
supplies and processing machinery. 





THE BRISTOL CO.: The Pittsburg 
district office of this Waterbury, 
Conn., firm has moved to a new build- 
ing at 2250 Noblestown road, accord- 
ing to H. E. Beane, vice president 
of the company that manufactures in- 
dustrial instruments for recording, 
controlling and telemetering. District 
manager is L. B. LUMPKIN. 


YALE & TOWNE MFG. CO.: The 
Cleveland, Ohio, sales and_ service 
branch for industrial trucks of this 
Philadelphia firm has moved into 
larger quarters and established sub- 
offices in Youngstown and Akron. The 
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CARCASS SALES 
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The CHOICEST PRODUCT 
of the CORN BELT’S 


Carlot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


* Sioux Ciry 


‘pDRessep [GSeEF, Inc. 


1911 Warrington Road Sioux City, lowa Teletype SY39 


U. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 
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firm also has established service ang 
sales sub-branches in Baltimore, Md., 
and Harrisburg, Pa. In another move 
to provide better service, the com. 
pany has named the Cardinal Carryor 
Co. of Louisville, Ky., as franchise 
sales and service representative in the 
Evansville, Ind., area. 


RECOLD CORP.: H. T. Jarvis, 
president, announces the appointment 
of the Boyd Engineering Co., Inc., to 
handle the firm’s air conditioning 
products. The Boyd company oper- 
ates in west Texas, New Mexico, and 
in the state of Chihuahua, Mex. 
Recold and Boyd are celebrating their 
silver anniversaries this year. 

INDUSTRIAL TRUCK DIVISION, 
CLARK EQUIPMENT CO.: L. A. 
DePo.ts, director of sales, has an- 
nounced appointment of a new deal- 
er—Trucktor Corp., Mountainside, 
N. J. CLayTon Farris is president of 
the organization which will handle 
the Clark line in the New Jersey 
counties of Hunterdon, Somerset, 
Union, Middlesex and Monmouth, and 
Richmond county (Staten Island) N.Y, 


FISCHER & PORTER CO.: This 
manufacturer of process instrumenta- 
tion systems has named managers for 
its new sales regions. HAROLD Rvs- 
SELL has been named manager of the 
eastern region; WILLIAM TRETHAWAY 
will manage the southeastern area, 
and GLEN DorrF.incer will be in 
charge of the southwestern sales area, 


MAGNUS, MABEE & REYNARD, 
INC.: Henry J. BECKER, senior sales 
representative for this essential oil 
firm, is voluntarily restricting his terri- 
tory to Indianapolis after 40 years of 
service. Ad Warner will take over 
Becker's _territory—Kentucky, Ohio, 
and all of Indiana except Indianapolis. 


AMERICAN VISCOSE CORP, 
FILM DIVISION: Rosert E. Stry- 
KER is now a sales representative for 
AVISCO cellophane, according to 
Grorce W. Kinpt, Philadelphia dis- 
trict manager. Stryker succeeds JOHN 
A. Dovc.ass, who recently was pro- 
moted to supermarket specialist, oper- 
ating out of the Philadelphia office. 


REFRIGIWEAR CLOTHING 
COMPANY: This manufacturer of 
insulated under-garments has moved 
to larger and new quarters at 202 E. 
29th Street, New York 16, N. Y., to 
provide expanded manufacturing fa 
cilities for plant apparel. 


GIBRALTAR CORRUGATED PA- 
PER CO., INC.: Appointment of 
Epwarp C. MERGANTHALER to the 
sales staff of the display division of 
the company was announced by 5. 
PauL BoocHEVER, divisional vice pres 
ident of the packaging materials firm. 
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KEEP FLAVOR IN 
THIS EASY WAY 


Use KVP HAM JACKETS 


longed. Pitting and corroding is prevented, refin- 


There’s no flavor loss when you process hams 
in KVP Ham Jackets. Hams cook entirely in their 
own juice and come out clean. 

KVP Crinkled Parchment Ham Jackets not 
only seal in flavor but provide added production 
advantages. They save labor. The jacket com- 
pletely encloses the ham so that a minimum of 
boiler washing is necessary. Boiler life is pro- 


THE KVP COMPANY, Kalamazoo, Michigan 





ishing is rarely needed. 

And KVP Ham Jackets are quick and easy to 
use. Your men soak the jacket in water, for sec- 
onds, to make it pliable. Then use as shown above. 
After cooking, jacket is used as a washcloth to re- 
move surplus gelatin. 

For safe, clean, economical preparation of 
cooked ham, there’s no substitute for KVP Ham 
Jackets. Write for samples to try in your plant. 


Other KVP papers for packers include a com- 
plete line for processing and shipping all kinds 
of meat, and multi-colored overwraps for con- 
sumer packages. 
















IN FOOD PAPERS FOR PROTECTION AND SALES APPEAL 


PLANTS AT KALAMAZOO, MICHIGAN « DEVON, PENNA. ¢ HARVEY PAPER PRODUCTS DIVISION, STURGIS, MICHIGAN 
ASSOCIATED COMPANIES: KVP COMPANY OF TEXAS, HOUSTON, TEXAS © IN CANADA: THE KVP COMPANY LTD., 
ESPANOLA, ONTARIO e APPLEFORD PAPER PRODUCTS LTD., HAMILTON, ONTARIO AND MONTREAL, QUEBEC 
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- NEW EQUIPMENT and Supplies 


Bie ees 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 





TOLEDO MULTI-SCAN UNIT (NE 443): This 
unit automatically senses and averages ten weights 






of an item moving on the 
overhead track and transmits 
the resulting weight to a re- 
motely-located adding ma- 
chine. It provids automatic 
weighing of loads that do 
not come to rest 
due to vibration, 
swinging on car- 
riers, or other 
causes; for in- 
stance, the weigh- 
ing of hog car- 
casses in a pack- 
ing plant. In the 
operation of this 
unit the direct 
digital scanner 
with the multi- 
scan feature reads 
off ten weights in approximately 2.5 seconds for 
each vibrating object being weighed. Half of these 
readings are normally higher than the accurate 
weight and half are lower. These ten weights are 
then introduced into an electronic computer which 
takes a total and divides by ten. A multi-scan re- 
corded weight figure will agree with the indicated 
weight to the nearest gradation. Manufactured by 











Toledo Scale Co., Toledo, Ohio. 








SCHMIDT-LASTIGLAS 
(NE 467): A new line of 
tubs, trucks and drums used 
by the packing industry 
is now being finished 
with this product by The 
C. Schmidt Co. of Cincin- 
nati. It is said to give 
from three to ten times 
longer life than ordinary 
finishes. It also reduces 
cleaning time, especially on 
bacon curing containers. 


LIQUID STEAK TEN- 
DERIZING DIP (NE 460): 
In a two-year test on 1,500,- 
000 Ibs. of beef steaks, this 
liquid tenderizer was de- 
signed to provide uniform 
tenderization without mush- 


70 


iness for both fresh and 
frozen steaks and a natural 
enriched meat flavor with 
no off-tastes. This product, 
called FM-102, and manu- 
factured by Freezer Lab- 
oratories, Inc., Chicago, is 
currently used in mass pro- 
duction of restaurant por- 
tion control steaks in fed- 
erally inspected plants. 


MEDIUM-DUTY VAN 
TRUCK (NE 408): A high- 
efficiency truck engine and 
greater driver comfort and 
maneuverability are claimed 
to be features of a new 
medium-duty truck with 
van body manufactured by 
International Harvester Co. 


The model pictured here 
is rated at 16,000-19,000 
Ibs. gross vehicle weight 
and is powered by a 154- 
hp. engine. Wheelbases 






range from 192 to 219 in. 
Models come in gross ve- 
hicle weights of from 4,- 
200 to 33,000 Ibs., with 
four, six-wheel, and all- 
wheel conventional drive 
and new cab-forward de- 
sign. A choice of five gaso- 
line and four LPG-fueled 
valve-in-head, six cylinder 
engines is available. Horse- 
power ratings range from 
122 to 154. Design features 
of the line include a 65-in. 
wide cab, and a windshield 
that offers 1,181 sq. in. of 
visibility. 


RUST AND CORROSION- 
PROOF FILTERS (NE 
461): These all-nylon filters 
are custom-molded in types, 
sizes and shapes to meet spc- 
cific requirements. Accord- 





ing to the manufacturers. 
The Danielson Co., Daniel- 
son, Conn., its nylon filters 
have proven effective in the 
filtration of lube, diesel and 
hydraulic oils, water, blood, 
air and other substances. 


Se alicia 


LOW COST ODOR CON. 
TROL (NE 441): Ozene, a 
product of the Solvay Pro- 
cess division of Allied 
Chemical & Dye Corp., is 
proving effective in ending 
odors sometimes emana 
from meat packing and ren. 
dering plants. Ozene not 
only masks existing odors, 
but also attacks such causes 
of odors as sulphide-bae. 
teria and mold microorgan- 
isms. This new product ig 
easy to use, helps cut slime 
and grease deposits. It jg 
water soluble. 


“SECOND-TIE” MA- 
CHINE (NE 469): This 
machine, according to the 
manufacturer, can be used 


‘for second tying a complete 





range of all sausage prod- 
ucts in all conventional cas- 
ing sizes and styles. Both 
cellulose and fibrous casings 
are handled with equal 
ease and speed. No addi- 
tional casing length is re- 
quired, nor has any stuffing 
weight per casing been lost. 
Manufactured by Vac-Tie 
Fasteners, Inc., Elizabeth, 
New Jersey. 


ELECTRIC GRAPH LINE 
TEMPERATURE RE- 
CORDER (NE 456): This 
instrument records temper- 
atures during processing 
cycles. Two small mercury 
batteries enclosed in_ the 
case energize a transitor 
oscillator connected to the 
Stylus arm. No ink is re 
quired. Temperatures are 
recorded on a 6-in. evenly 
calibrated sensitized chart. 
Temperature charts are of- 
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How To Make More Money 
From By-Products & Offal 


. CON. 
Zene, a 
Ly Pro- 
Allied 
mp., is 
ending 
nating 
nd ren- 
1e not 
odors, 
Causes 
Je-bac- 


ohn lmprove 
i By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
"NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 


SOLVE YOUR 
stock with grease content from 1% to 14%, perhaps MEAT & LARD 
higher, can be gore hae as a nr 8 oo 
libres sik Srapsian. particles 409 4h cadena Cae PACKAGING 


Product Planned 


CANS 









LET US... 















































prod- negligible minimum. Output can be sharply increased 
e without additional labor which will greatly lower the 

a PROBLEMS 
asings Extract More Grease In Less Time 

equal Regardless of extraction method, carcasses, entrails, 

addi- meat scrap, green bones and other offal will yield more 

is res grease of better color, and without excessive heat, if 
uff reduced to uniform smaller size in a Williams. Proper 

ae hogging of dry stock fer rendering produces far more 
n lost. grease than delivering the stock in large pieces to 
ac-Tie the cooker. 
abeth, i yaer ‘ ete 
Let a Williams representative discuss it with 
you. There is no obligation whatever. 

LINE | Write “Joday! x 

RE- 

This WILLIAMS ALSO MAKES: 
mper- @ COMPLETE “Packaged” PLANTS engineered to deliver Heekin Product Planned Cans are planned for 
essing finished saleable by-products sas 
arcury @ VIBRATING SCREENS @ STEEL BINS your product and your profit. Competition de- 
1 the @ BUCKET ELEVATORS AND CONVEYORS mands that your meat or lard product goes to 
nsitor WILLIAMS PATENT CRUSHER & PULVERIZER CO. i t | ka ilable. 
‘o the 2708 North Ninth Street ST. LOUIS 6, MO, socepadveiiissadivananinas simi — S 
is re- Heekin Product Planned Cans . . . either plain 
S are or lithographed . . . will be your best salesman. 
venly se 
chart. > CRUSHERS ~—peGe Oe nS J CHREDDERS THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
re of- JLOEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLO SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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fered in ranges from —40° 
F. to +550° F. Manufac- 
tured by Industrial Ther- 


° 





mometer Div., Electro Au- 
to-Lite Co., Toledo, Ohio. 


FIRE RESISTANT WALL 
TILE (NE 405): Armstrong 
Cork Co. has developed a 
fire-resistant, vinyl plastic 
wall covering which is said 





to be grease and oil resist- 
ant. It is resistant also to 
soaps, detergents, alkalis, 


fading, effects of moisture, 
and does not discolor with 
age. The tile is flexible 
enough to be fitted around 
corners, and can be formed 
to sharp angles by heating 
with a blowtorch. Tile is 
9 x 9 in. and is available 
in nine colors. 


MATADOR LINKING 
AND PORTIONING MA- 
CHINE (NE 468): This 
unit, which “links 170 per 
minute”, is said to be the 
fastest on the market. The 
C. E. Dippel & Co., Inc., 
manufacturer, announces 
that it can be attached to 
any standard stuffer. It is 
fully automatic and hydrau- 
lic in operation; has no gears 
to wear or break; is com- 
pact, portable and corrc- 
sion-resistant. 


LOW - TEMPERATURE 
ADHESIVE LABEL PA- 
PER (NE 459): This prod- 
uct is designed for labeling 
prepackaged meats and 
provides positive adherence 
to film without damage to 
products or packages by 
eliminating necessity for 
high temperatures that may 
scorch packages. This “ML” 
adhesive, manufactured by 
the Nashua (N. H.) Corp., 
is recommended by the 
Cryovac Co. 








ALL NEW LINKER (NE 445): This linker produces 
80 to 160 links per min. in %-in. to 1-lb. sizes; can 
be used with any stuffer. It is fully automatic; 
light in weight; highly portable; occupies minimum 





of space and is easy to clean. Stainless steel con- 
tactparts insure sanitary operation. Unit has 2-hp. 
motor; patent applied for; available for use with nat- 
ural casings. Made by Cincinnati Butchers’ Supply 
Co. of Cincinnati, Ohio. 


é 
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FREEZ-CHEX THAWING INDICATOR (NE 464); 
Eight years of scientific research and experiments 
ij §=have been put into the devel- 
opment of a thawing indicator 
for the frozen food industry. A 
study of existing devices and the 
problem convinced the Aseptic- 
Thermo Indicator Co., North 
Hollywood, Calif., of the need 
and its research department has 
set the following goal: To pro- 
duce an inexpensive device 
which will yield an easily visi- 
ble and irreversible change on 
attaining a certain temperature 
or a certain time-temperature integral. The intent of 
the device is to indicate the approach of and/or the 
attainment of spoilage conditions in frozen foods. 


—— 





INDUSTRIAL INCINERA- 
TOR (NE 455): This out- 
door trash disposal unit 
burns material safely in 
any weather and requires 
no auxiliary fuel or watch- 
ing. A specially-designed 
screen and scientific draft 
control eliminate danger of 
flying ash, sparks, or burn- 
ing paper. It burns damp, 
green, or dry refuse to a 
fine ash with a minimum of 





smoke or smell; made of 
rust-resistant aluminized 
steel. Manufactured by Al- 
sto Co., Cleveland, Ohio. 


CONVEYOR HINGE SEC- 
TION (NE 451): This Rap- 
istan counterbalanced hinge 
section operates with only 
10 Ibs. of lifting effort. It 





incorporates a coil sprin 
counterbalance which re. 
duces the amount of lifting 
effort ordinarily required to 
raise a conveyor gate. It is 





furnished in all widths and 
consists of a stationary sec- 
tion of conveyor with a 
three-foot wide gate. This 
hinge section requires 21 
in. minimum clearance from 
floor to bottom of conveyor. 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (9-21-57). 
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#11 ALL MEA tput rts, i k 
° |... output, exports, imports, stocks 
vel- os 
ator a 
ie AMI PROVISION STOCKS 
the Meat Output Up, But Below Year Ago Pork stocks, as reported to the 
Itic- j American Meat Institute, totaled 
orth Meat production for the first full week since the recent holiday, rose 86,100,000 Ibs., on Sept. 14. This 
eed sharply on a normal week’s kill augmented by holdover supplies from was 23 per cent below the 111,300,- 
hens the short previous week. Volume for last week at 411,000,000 Ibs. was 000 Ibs. in stock a vear earlier. 
poy about 19 per cent larger than the short week’s output of 353,000,000 Stocks of lard and rendered pork 
vied Ibs. However, with slaughter of all animals lagging behind that of last fat at 48,100,000 Ibs., compared with 
visi: year, current volume of meat production was about 5 per cent below 71,700,000 Ibs. in stock on about the 
ae last year's 435,000,000 Ibs. for the same September period. Cattle slaugh- same datea ‘year Gauller: 
wate ter, up by 45,000 head for the week, numbered about 25,000 head The accompanying table shows 
of smaller than last year. Hog slaughter fell about 73,000 head behind stocks ‘as -percentages of holdings 
the kill for the same week last year. Estimated slaughter and meat produc- two weeks before and a year earlier. 
tion by classes appear below as follows: 5 
; i a Sept. 14 stocks as 
BEEF PORK percentages of 
oe Week Ended Number Production (Exel. lard) inventories on 
sxe M's Mil. Ibs. Number Production Aug. 31 Sept. 15 
prin M's Mil. Ibs. HAMS: 1957 1956 
h re. ty " 4 ee - ps = 1.250 157.9 Cured, S.P.-D.C. ..... carte: 113 A 
lifting ies —o mm (3S Peet kane cree eae 
red to LAMB AND TOTAL PICNICS: 
. It is VEAL MUTTON MEAT Caves: Mae, a nccrs cess 104 72 
Week Ended Number Production Number Production PROD. Frozen for cure, S.P.-D.C. .. 67 64 
M's Mil. Ibs. M's Mil. tbs. Mil. Ibs. TOtEl PICNICS <5. cons se iswms as 86 69 
Sept. 14, 1957 . _. 156 20.0 275 12.1 4u BELLIES: 
Sept. 7, 1957 . - 140 17.9 245 10.8 353 Cae WR Ss oincicn Coan o4 35 
Sept. 15, 1956 178 23.5 323 14.1 435 Frozen for cure, D.S. ...... 50 100 
(ARE. ccticeenwgess 112 7 
ese a WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, yoaees pga 8.P.-D.C. ... 60 60 
1950.57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, OO an cis eee 
137,677. Frozen for cure ......sceces 78 80 
AVERAGE WEIGHT AND YIELD (LBS.) RGtae GUME: cas vc cdiweedsks 7 95 
Week Ended CATTLE HOGS FAT BACKS: 
Live Dressed Live Dressed Cetede DR 3. False 87 109 
Sept. 14, 1957 .. . 65 533 222 126 PRESH FROZEN: 
Sept. 7, 1957 - —~ 533 224 127 pened spareribs, neckbones, 
Sept. 18, 1966 — nis aaa 225 128 trimmings, other—Total ... 83 95 
SHEEP AND LARD PROD. TOT. ALL PORK MEATS .... 86 77 
Week Ended CALVES ea 
8 ive Dressed Live Dressed = =. LARDG BP Pe oo hoc eee 81 67 
ON eet ee ee ee eee 
PF. a ed 44 ae i 
Sept. 15, 1956 ay 132 92 44 13.7 07 ST. LOUIS PROVISIONS 
Provision stocks in St. Louis and 


a / A 


and 
sec- 











Lard Production In Britain 
Expected to Rise Next Year 


Lard production in the United 
Kingdom, one of the most important 
markets for United States lard ex- 
ports, is expected to rise next year 
because of increased hog slaughter. 
During the first half of 1957, the 
U. S. exported about 88,900,000 Ibs. 
of lard to the U. K., or 30.2 per 
cent of our total exports. This com- 
pared with 80,600,000 Ibs. shipped 
to Britain in the corresponding period 
last year. 

Numbers of all types of livestock 
on farms in the U. K. increased from 
June 1956 to June 1957, according to 
latest reports. Numbers of bred sows 
and gilts both increased, indicating 
that farmers expect to increase hog 
production during the second half of 
1957 and in 1958. 

This development is contrary to the 
desire of the British government, 
which considers hog numbers exces- 
sive at present, and which has ad- 
justed subsidy payments to induce 





farmers to reduce production. 

Livestock on farms in the U. K., 
June 1954-57 is shown below as fol- 
lows: 


1954 1955 1956 1957 
1,000 1,000 1,000 1,000 


Type head head head head 
COCEIS Fee hie a dn 10,718 10,668 10,907 10,911 
epee 22,873 22,949 23,594 24,886 
MN” Adabwarecens 6,251 5,843 5,474 5,966 


een 814 ‘6838 ‘685 742 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
September 14 totaled 30,952,926 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
33,328,880 Ibs. in storage on August 
31 and 66,108,841 lbs. on September 
14 last year. 

Lard stocks by classes (in pounds) 
appear in the table below: 

Sept. 14 Aug. 31 Sept. 14 
1957 1957 1956 


P.S. Lard (a) .22,783,386 25,086,126 49,852,368 
P.S. Lurd (b). 


Dry Rendered 


Lard (a) ... 6,390,000 6,310,074 14,073,473 
Dry Rendered 

RGGI aed 1) obae es, ~ omen mea OO ih eames 
Other Lard ... 1,781,540 1,982,680 2,183,000 
TOTALS ...... 30,952,926 33,328,880,66,108,841 


(a) Made since Oct. 1, 1956. 
(b) Made previous to Oct. 1, 1956. 


THE NATIONAL PROVISIONER, SEPTEMBER 21, 1957 


East St. Louis on August 31, 1957 to- 
taled 5,167,033 Ibs. of pork com- 
pared with 8,362,656 Ibs. at the 
close of July and 5,454,960 Ibs. a 
year earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
amounted to 1,593,801 Ibs. compared 
with 2,279,363 Ibs. a month before 
and 1,892,122 Ibs. a year earlier. Area 
hog slaughter numbered 273,250 head 
in August compared with 292,442 
head for the month last year. 


California Meat Production 


Production of meat food products 
under state inspection in California in 
July rose to one of its highest monthly 
levels in some time, if not on record. 
Volume of sausage produced during 
the month rose by about 45 per cent 
to more than 8,164,000 Ibs. from 5,- 
476,000 Ibs. in July last year. Pro- 
duction of pork and beef at 8,462,000 
Ibs. compared with 7,616,000 Ibs. 
last year. Total volume was about 17,- 
218,000 Ibs., up by about 25 per 
cent from 13,754,000 lbs. produced 


a year earlier. a 
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PROCESSED MEATS ... SUPPLIES _ 


Pork Leads Meats Out of Storage in 
August; Total Movement Fairly Light 


ORK led the list of meats out of 

cold storage in August, helping 
reduce closing total stocks to their 
smallest in years for the date. How- 
ever, there was some variation in 
movement, as beef gave some indi- 
cation of beginning its seasonal move- 
ment toward coolers, The rate of 


year earlier and about 38 per cent 
below average. 

Beef holdings at 113,491,000 Ibs. 
were up about 7,000,000 Ibs. from a 
month earlier, but about 6,000,000 
Ibs. below last year and about 15,000,- 
000 Ibs. below average. Last year 
there was an increase of 8,000,000 





Beef, frozen 
Beef, in cure and 
Total beef 
Pork, frozen: 
Picnics 
Hams 
Bellies 
Other frozen pork 
Total frozen pork 
Pork, in cure and cured: 
Bellies, D.S. 
Other D.S. pork 


cured 


Veal, in freezer 

Lamb and mutton in freezer .. 

Canned meats in cooler ‘ 
Total, all meats 








U. §. COLD STORAGE MEAT STOCKS, AUGUST 31, 1957 






Other pork cuts Wes eed eg oo we, L ae 
TOURE CUED DOUE.. cis ccendccccsecccessccseces 
RE, CME OEM ect eccbcriccocncccccvecseceons 


Aug. 31 July 31 Aug. 31 5-Yr. av. 
1957 1957 1956 1952-56 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs 
101,507 95,446 112,395 
11,984 11,019 7,331 
113,491 106,465 119,726 
8,604 * e; 
. 22,585 37,013 s +. 
37,746 eis Tage 
67,276 ee ee 
150,639 138,087 169,605 
9,046 Mises ore 
7,385 F wine ae 
37,334 err *. 
53,765 65,509 95,295 
es 204,404 203,596 264,900 
9,598 11,653 11,600 
6,399 9,002 9,277 
t 20 68,148 5 77 41,065 
- 329, 395,014 403,154 455,092 


; On August 31, 1957, the government held in cold storage outside of processors’ hands 5,- 
472,000 lbs. of beef and 7,231,000 lbs. of pork. 









*Not reported separately previous to 1957. 








movement of meats from cold storage 
was one of the lightest in years for 
August. The outward movement last 
year amounted to approximately 132,- 
000,000 Ibs. 

Total volume of meats in cold 
storage on August 31 was 329,600,- 
000 Ibs., about 61,000,000 Ibs., or 
19 per cent smaller than closing July 
holdings of 395,014,000 Ibs. Closing 
August meat inventories were also 
about 22 per cent below stocks of a 


Ibs., while the average change has 
been a small increase in beef stocks 
during August. 

Pork stocks, down by about 60,- 
000,000 Ibs. for the month, amounted 
to 144,519,000 Ibs. for one of the 
smallest closing August totals in some 
time. Last year's August decrease in 
pork stocks amounted to 103,000,000 
Ibs. Such inventories a month before 
were 204,404,000 Ibs. and a year 
earlier, 203,596,000 Ibs. Current pork 


stocks ranged about 83 per cent be- 
low the five-year average of 264,900,- 
000 Ibs. The most significant outward 
pork movement was in fresh frozen 
stocks. One category of pork showed 
a small increase. 

Changes in holdings of other meats 
were mostly downward, and save for 
canned meats, below average for Au- 
gust 31. Inventories of veal on Au 
31 amounted to 8,945,000 Ibs., down 
moderately from 9,598,000 Ibs. a 
month before, but nearly 3,000,000 
below both closing August holdings 
last year, and the average. The trend 
in lamb and mutton was similar to 
that of veal. Stocks of canned meats 
decreased by nearly 12,000,000 Ibs. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in August, 1957-56 compared, 
as reported by the Canadian Depart- 
ment of Agriculture: 


Aug. Aug. 

1957 1956 

Head Head 
PEE cncecnvesisciescces 159,321 147,117 
CUTE. © a5 vies ores yea wee 69,008 68,530 
MN vie.ccXclade bete meme 301,630 352,178 
ERO ASC mn oe Leeper, IV 55,423 54,618 


Average dressed weights of live- 
stock slaughtered were as follows: 


a MET 489.9 Ibs, 
Tan Se ER OLN OT 137.8 lbs. 133.3 Ibs. 
SE na bre edtvevenvcwaen 169.8 Ibs. 164.3 Ibs. 
RET ERR ft Oe 44.1 Ibs. 42.7 Ibs. 


HOG-CORN PRICE RATIOS 


Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


Barrows and No.3. Corn Ratios based 


gilts av. yellow on barrows 

per ewt. per. bu. and gilts 
Aug. 1957..$21.31 $1.312 16.2 
July 1957.. 20.84 1.337 15.6 
Aug. 1956.. 16.81 1.571 10.7 





DOMESTIC SAUSAGE 
(lel prices, Ib.) 


BRY SAUSAGE 
(lel prices, Ib.) 


SAUSAGE CASINGS 


(Le.l. prices quoted to manu- 


Hog bungs: 
ee ae 
Export, 34 inch cut .. 





Pork sausage, bulk Cervelat, ch. hog bunks. 96@ 98 | facturers of sausage) Varga yeime: #6 1a: .s. 
Re i a 2 @46% Thuringer Re i rete 55@ a7 | Beef rounds: (Per set) Med. prime, 34 in. .... 
Pork saus., sheep casing, Farmer ....+++++esee005 83@ 85 Clear, 29/35 mm, .....1.05@1.35 Small prime .......... 
Ri NOLS nikeccak ese 56 @64 Holsteiner .............. 85@ 87 Clear, 35/38 mm, .....1.00@1.15 Middles, cap off ...... 
Frankfurts, sheep Salami, B. C. .......... 91@ 9 | Clear, 35/40 mm. ..... 85@1.10 aidan dean (Per kaa 
casing, 1-lb. pkge. ..68 @64% Salami, Genoa style ....1.02@1.04 | Clear, 38/40 mm. ..... 95@1.35 mc gS: 
Frankfurts, skinless, Salami, cooked ........ 52@ 54 | Clear, 40/44 mm, .....1.30@1.85 pry MRCS Ce. 
eee 46 @51 Pepperoni .......+..+.4. @ 86 | Clear, 44 mm./up ..... 1.95@2.5% 2 i MM. 2.2... 0ee00% é 
Bologna (ring) ........ 47 @52 Sicilian ...........+005- 91@ 93 Not clear, 40 mm./down 65@ 70 22/ 4 mM, .......-.++. 4. 
Bologna, artificial cas..39 @42 En coach's #ckemen 88@ 85 Not clear, 40 mm./up.. 75@ & 0/22 mm, ............ 
Smoked liver, hog bungs.51 @56 Mortadella ............. 60@ 62 eek seid (Rach) SOF Ms eek 5 sain lee 
S v y ~ eo 
Smoked liver, art. cas..43 @45%4 NG 1 4 a i3@ te 16/18 mm 1 
Polish sausage, smoked.56 @66 SPICES Wo. ioe pon tees o@ 14 
New Eng. lunch spec. .63 @70 tin . -/up eee oY CURING MATERIALS 
Olive loaf ......--..+5- 45% @52% (Basis, Chicago, original barrels, Beef middles: (Per set) 
Blood and tongue ..... 46% @57 bags, bales) Ex. wide, 2% in./up..3.40@3.55 Nitrite of soda, in 400-Ib. Cwt. 
Pepper loaf ............ 61% @66 Whole Ground Spec. wide, 244/2% in.2.55@2.70 bbl., del. or f.0.b, Chgo. .$11.98 


Pickle & Pimiento loaf..41 @474 


| 
| 
| 
| 
e | Spec. med., 1%/2% in.1.50@1.60 Pure rfd. gran. nitrate of 
ms  ~ eaellebihiee ~ Sane ~ | _ Narrow. 1% in./an. ee “prthweransete 5.65 
Chili, pepper ...... si 45 Beef bung caps: (Each) Pure rfd. powdered nitrate 
SEEDS AND HERBS Chili, powder ...... ig 52 (toy fy 34@ 40 of soda ..... sneeeseseeres 8.65 
, Cloves, Zanzibar .... 68 79 Clear, 4144/5 inch ..... 29@ 32 Salt, paper sacked, f.o.b. 
(Iel prices, Ib.) Ginger, Jam., unbl.. 95 1.04 | Clear, 4/4% inch ..... 19@ 21 Chgo., gran. carlots, ton.. 30.00 
‘ Ground Mace, fancy Banda. .3.50 4.10 | Clear, 3%4/4 inch ..... 15@ 16 Rock salt, ton in 100-Ib. 
is Ww ay for sausage erg poues aeeene ae = | Not clear, 4% inch/up. 18@ 21 bags, f.o.b. whse, Chgo. .. 28.00 
araway seed ... 2 25 8 ndies ...... ee 4 
Cominos seed ... 36 41 Mustard flour, fancy. .. 37 | Best bladders, salted: (Bach) Sugar— , Y 6.20 
Mustard seed, SE SRE ne bs 33 | 7% inch/up, inflated .. 18 Raw, 96 basis, f.o.b. N.Y... 6. 
OE tba be 23 West India nutmeg. .. 2.70 | 6%4/7% inch, inflated.. 13 Refined standard cane 
yellow Amer... 17 Paprika, Amer. No.1 .. 48 | 5144/6% inch inflated... 12@ 13 gran. basis (Chgo.) ...... 8.70 
Oregano 2.0.0.0. 44 Paprika, Spanish ... .. 88 | Pork casings: (Per hank) Packers, curing sugar, 100 
Coriander, Cayenne pepper .... .. 62 29 mm./down ......... 4.50@4.75 Ib. bags, f.o.b. Reserve, 8.85 
Morocco, No. 1. 21 25 Pepper: | MO cic cess red tu 4.30@4.65 Tm., 1988 2% cciecccccestcs a 
Marjoram, French 69 74 RD SS Ps - 57 | SEEPS 3.00@3.30 Dextrose, (less 10c): 
Sage, Dalmatian, ay eee 49 53 | ya SA 2.35@2.75 Cerelose, regular ..........+ 7.52 
béchis eee 64 TeRelnaines 5 ! oes cet psec eee Ex-warehouse, Chicago ..... 7.67 


76 
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_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 
September 17, 1957 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (earlots, Ib.) 
Prime, 700/800 ..... 42n 
Choice, 500/600 ..... 391% 
Choice, 600/700 ..... - eee 
Choice, 700/800 .89% @40 
Good, 500/600 ...... 34146n 
Good, 600/700 ...... 34% 
Bull ...---- sees ceeee 2 
Commercial cow .... 28 
Canner—Ccutter cow.. 25% 


PRIMAL BEEF CUTS 


Prime: 
Rounds, : 
Trimmed loins, 

50/70 lbs. (1 
Square chucks, 
50/70 lbs. 
Arm chucks, 
Ribs, 25/35 (lel 
Briskets (Icl) 
Navels, No 
Flanks, 


Choice: 
Hindqtrs.. 
Foreqtrs.. 
Rounds, 
Td. loins, 
Sq. chucks, 
Arm chucks, 
Briskets (lel) 
Ribs, 
Navels, No. 1 


50/70 


all wts. 


bam 
rough No. 1.. 


25/35 (el) 


el) ..82 


(tel)... 
80/110. . 


F ase 


5/800 
5/800 
all wts. 


(lel) .67 


Flanks, rough No. 1.. 


Good (all wts.): 
Rounds 
Sq. cut 
Briskets 
Ribs 
Loins 


“chucks 








COW & BULL TENDERLOINS 


Fresh J/L  C-C 





60@63..... Cow, 
Cow, 
Cow, 

%@1.00. Cow, 

95@1.00. . .. Bull, 


grade Froz. C/L 
i ae 58 
Wee. ce eeie BT 
=p eee 7T8@82 
5/up .....85@90 
C/U 6 kcies 5@90 


BEEF HAM SETS 


Insides, 
Outsides, 
Knuckles, 


12/up 
8/up 
744/up 


CARCASS MUTTON 
at 17 @18 


Choice, 
Good, 


n—nominal, b 


70/down 
70/down . 


se negees 16 


-bid, a- 


@i7 


—asked. 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 
Tongues, No. 1, 100’s.. 24 
Tongues, No. 2, 100’s.. 19% 
Hearts, regular, 100’s.. 241 
Livers, regular, 35/50’s.15 @16 
Livers, selected, 35/50's 24 
Lips, scalded, 100’s ... 15% 
Lips, unscalded, 100’s.. 13 
Tripe, scalded, 100’s... 8% 
Tripe, cooked, 100’s ... 9 
Sere SE ec mckweees 7% 
ie ree i% 
Waders, 100d sccicccss 5 

FANCY MEATS 
(lel prices) 

Beef tongues, corned .. 311% 
Veal breads, 

under 12 08. .:...... 72 

pF Pe 92 
Calf tongues, 1-lb./dn.. 18 
Oxtails, fresh, select .. 14 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 


meat, barrels ....... 36 
Bull meat, boneless, 

oS RE ee eee 39n 
Beef trimmings, 

75/85%,. barrels ..... 30 
Beef trimmings, 

85/95%,. barrels ..... 34 
Boneless chucks, 

barrels .............3¢ @37% 
Beef cheek meat, 

trimmed, barrels .... 28 
Shank meat, bbls. .... 38 
Beef head meat, bbl... 23n 
Veal trimmings, 

boneless, barrels .... 35 

VEAL—SKIN OFF 
(lel carcass prices, ewt.) 

Prime, 90/120 ...... $42.00@43.00 
Prime, 120/150 ...... 42.00@43.00 
Choice, 90/120 ...... 39.00@40.C0 
Choice, 120/150 ...... 39.00@40.00 
Good, 90/150 ........ 36.00@37.00 
Stand., 90/190 ...... 31.00@32.00 
Utility, 90/190 ...... 29.00@30. 00 
OOl,- QUATRE siccccece & 27.00@28.C0 


CARCASS LAMB 


(Iel_ prices, 


1b.) 
Prime, 
Prime, 
Prime, 
Choice, 32 
Choice, 
Choice, 55 

Conte Ob BSS 6 Ces scisins 





43 @44 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass): Sept. 17 Sept. 17 Sept. 17 
STEER: 

Choice: 

500-600 A eee $39.50@41.00 $41.00@42.00 $40.00@41.50 

eOtOO: 1G, cae cccicie wn 38.00@40.00 39.40@41.00 39.50@41.00 
Good: 

500-600 ME gens coca 36.00@38.00 38.00@39.00 38.50@40.00 

Werte IDE. i ccdee ss 35.00@37.00 37.00@38.00 38.00@39.50 
Standard: 

350-600 Ibs. ......... 34.00@37.00 34.00@37.00 33.00@38.00 
cow: 

Standard, all wts. .... None quoted 32.00@34.00 None quoted 
Commercial, all wts. .. 30.00@31.00 30.00@32.00 29.00@34.00 
Utility, all wts. ...... 28.50@30.00 29.00@30.00 28.00@32.00 
Canner-cutter ......... None quoted 27.00@29.00 28.00@30.00 
Bull, util. & com’l ... 33.00@35.00 35.00@37.00 34.00@35.50 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 

an Ibs. oo: ea eer © 42.00@45.00 41.00@43.00 39.00@42.00 

oO ‘bs, GOW See cine 39.00@42.00 39.00@41.00 36.00@40.00 
LAMB (Carcass) : 

Prime: 

MMR, ances coed 44.00@46.00 42.00@45.00 42.00@44.50 

MEM, eons cateck 42.00@44.00 42.00@43.00 40.00@43.00 
Choice: 

Re oe 44.00@46.00 42.00@45.00 42.00@ 44.50 

tL ee 42.00@44.00 42.00@43.00 40.00@43.00 
eae Sil wt... .3.<.. 40.00@43.00 37.00@41.00 37.00@41.00 
MUTTON (Swe): 

Choice, 70 Ibs. ae . 20.00@22.00 None quoted 17.00@19.00 

Good, 70 lbs./down . 20.00@22.00 17.00@19.00 17.00@19.00 
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NEW YORK 


September 17, 1957 


WHOLESALE FRESH MEATS 
BEEF CUTS 
(1.¢.1. prices) 

(Western, cwt.) 


vs $44.50@45.50 
/800. 43.50@44.00 


Steer: 
Prime, carc., 
Prime, carc., 





Choice, carc., 6/700 42.50@43.50 
Choice, carc., 7/800. 42.00@42.50 
Good, care., 6/700.. 00@39.50 
Good, carc., 7/800.. 38.00@39.00 
Hinds., pr., 6/700.. 53.00@55 

Hinds., pr., 7/800.. 52.00@54.00 
Hinds., ch., 6/700.. 49.00@53.00 
Hinds., ch., 7/800.. 48.00@51.00 
Hinds., gd., 6/700.. 45.00@47.00 
Hinds., gd., 7/800.. 44.00@46.00 

BEEF CUTS 
(1.e.1. prices, Ib.) 


Prime steer: 

Hindaqtrs., 600/700 ...53 @57 
Hindgqtrs., 700/800 ...53 
Hindqtrs., 800/900 ...52 
Rounds, flank off ....48 @50 
Rounds, diamond bone, 

flank off 
Short loins, 
Short loins, 
WUROEE aden caeutess . 
Ribs (7 bone cut) .... 
Arm chucks 
Briskets 
Plates 


Choice steer: 


untrim, ..70 
trim, 





Hindqtrs., 600/700 ..49 @54 
Hindqtrs., 700/800 ..48 @52 
Hindatrs., 800/900 ..47 @48 
Rounds, flank off ....46 @49 
Rounds, diamond bone, 

CO ea 47 @50 
Short loins, untrim. ..63 @70 
Short loins, trim, ...83 @90 
DIMBER cacce as scans vets 18%@19 
Ribs (7 bone cut) ....51 @55 
Arm chucks .......... 35 @38 
TISMOCR oi cic cese sce 29 @32 
DUONG ao ids kienk Gave xt 20% @21% 


FANCY MEATS 
(1.¢.1, prices) 














(Lb.) 

Veal breads, 6/12 oz. ........ 84 
Te OE OB vicacccscuawaewes 1.04 
Beef livers, selected .......... 29 
| re Perret rere 16 
Oxtails, % Ib, frozen ......... 11 

LAMB 
(l.c.1. carcass prices, ¢wt.) 
City 

Prime, 80/40 ........ $51.00@54.00 
Prime, 40/45 ........ 1.00@55.00 
Prime, 45/55 ........ 0.00@53.00 
Prime, 55/65 48.00@51.00 
Choice, 30/40 50.00@53.00 
Choice, 40/45 0.00@54.00 
Choice, 45/55 49.00@52.00 
Choice, 55/65 . 48.00@50.00 
Good, 30/40 47.00@49.00 
Good, 40/45 48.00@50.00 
Good, 45/55 47.00@48.00 

Western 
Prime, 45/dn. ........ 51.00@53.00 
Prime, 45/55 ........ 48.00@51.00 
Prime, 55/65... 50.00@51.00 
Choice, 45/dn. ....... 48.00@51.00 
ne 47.00@50.00 
5 47.00@49.00 
- 47.00@48.00 
48.00@49.00 

VEAL—SKIN OFF 
(l.e.1, carcass prices) Western 


Prime, 90/120 
Choice, 90/120 . 
Good, 50/90 
Good, 90/120 
Stand., 50/ 90 
. 90/120 
. 200/dn., 
200/dn., be tering 
. 200/dn., std. ... 








26.00@28.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended 
Sept. 14, 1957, with comparison: 


STEER and HEIFER: Carcasses 


Week ended Sept. 14 .. 10,420 

Week previous ......-.. 8,635 
cow: 

Week ended Sept. 14 .. 929 

Week previous ......... 1,135 
BULL: + 

Week ended Sept. 14 .. 479 

Week previous ......... 461 
VEAL: 

Week ended Sept. 14 .. 10,935 

Week previous ......--. 11,864 
LAMB: 

Week ended Sept. 14 .. 46,282 

Week previous ......... 28,082 
MUTTON: 

Week ended Sept. 14 .. 480 

Week previous ......... 485 
HOG AND PIG: 

Week ended Sept. 14 .. 10,078 

Week previous ......... 7,885 
PORK CUTS: 

Week ended Sept. 14 .. 488,357 

Week previous ......... 612,813 
BEEF CUTS: - 

Week ended Sept. 14 .. 237,540 

Week previous .......-.- 334,324 
VEAL AND CALF CUTS: 

Week ended Sept. 14 .. 3,000 

Week previous ........- 3,000 
LAMB AND MUTTON: 

Week ended Sept. 14 .. 760 

Week previous ........- 6,483 
BEEF CURED: 

Week ended Sept. 14 .. 2,001 

Week previous ......... 45,921 


PORK CURED AND SMOKED: 
Week ended Sept. 14 .. 205,777 
Week previous 116,448 


COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended Sept. 14 .. 8,463 
Week previous ......... 7,228 

HOGS: 

Week ended Sept. 14 .. 2 
Week prevoius ......... 2 

LAMB: 

Week ended Sept. 14 .. 40 
Week previous ......... 13 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Sept. 14 .. 15,890 
Week previous ......... 12,902 

CALVES: % 
Week ended Sept. 14... 14,541 
Week previous ......... 12,099 

HOGS: 

Week ended Sept. 14 .. 96,737 
Week previous ......... 45,049 

SHEEP: 

Week ended Sept. 14 43,509 
Week previous ......... 38,608 


PHILA. FRESH MEATS 


September 17, 1957 
WESTERN DRESSED 





STEER CARCASSES: (Cwt.) 
Choice, 500/800 ....$42.25@44.75 
Choice, 800/900 .... 41.50@43.50 
Good, 500/800 ...... 38.75@41.75 
Hinds., Choice .... 50.00@53.00 
Hinds., Good ...... 47.00@50.00 
Rounds, Choice . 49.00@52.00 
Rounds, Good ...... 47.00@49.00 

COW CARCASSES: 

Com’l, all wts. .... 31.75@34.75 
Utility, all wts. ... 29.25@31.25 
VEAL (SKIN OFF): 
Choice, 90/120 .... 41.00@43.00 
Choice, 120/150 .... 41.00@43.00 
Good, 50/ 90 . 36.00@37.00 
Good, 90/120 . 37.00@38.00 
Good, 120/150 38.00@39.00 

LAMB: 

Ch. & pr., 30/45 ... 50.00@52.00 
Ch. & pr., 45/55 ... 49.00@51.00 
Good, 45/55 ....... 47.00@49.00 


LOCALLY DRESSED 
STEER BEEF (lb.): Choice Good 
Care., 5/700 43@44% 39@41 
Care., 7/800 abet 884 G40 
Hinds., 5/700 ....50@53 @48 
Hinds., 7/800 ....49@52 
Rounds, no flank -49@52 
Hip rd. plus flank.48@51 
Full loins, untrim.52@54 46@50 
Short loin, untrim.60@65 
Ribs (7 bone) .... 
Arm chucks 
Briskets ......... 30@32 32 
Short plates .20%@23 20% 23 





1957 
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PORK AND LARD ... Chicago and outside | 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Sept. 18, 1957) 
BELLIES 


SKINNED HAMS 
Fresh or F.F.A. 
‘ 1 


12/14 
Aas cwaae 14/16 
Ae 16/18 
en” vckkvesee 18/20 
ee er 20 
es. Os ncaa 22 
ESE 24 
SSeS 25, 
37% . 25/up 





PICNICS 


Fresh or F.F.A. Frozen 


244%@24% 4/6 - 241446 @24% 

24% @24% i, ee 25 

ra Lh Re 25n 

MM ea ge i ree 

_, _RO RES ot ee ee ee 25n 

25 ... 8/up, 2’s in. ....23%,@24 
FAT BACKS 


Fresh or Frozen 





| ee 3/8 
ae ‘ 
ee 10/12 
154%n ...... 12/14 
eee 14/16 
16%n ...... 16/18 
164%n ...... 18/20 
ar 20/: 


n—nominal, b—bid, a—asked. 


Job Lot Car Lot 
44%,@45 Loins, 12/dn. ...... 42% 
45@45.. Loins, 12/16 44@45 
45@46.. Loins, 16/20 ...... 45 
43@44.. Loins, 20/up ..42%4,@43% 
+ ee ee mentite, 4/8: 36.202 ae 
a Butts; S748 os... s 33n 
ee Butts, S/up ......§ 33n 
44%@45 Ribs, 3/dn, ....... 4414 
SEUSo.:. Rae, B78 oss k ck 34 
Rees OE, BSED 2. isaac 26b 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
25% Square Jowls .......... unq. 
19 Jowl Butts, Loose ..... 2114 
19%n Jowl Butts, Boxed unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, SEPT. 13, 1957 





Open High Low Close 
Sept. 12.57 12.57 12.47 12.47 
Oct. 1 12.75 12.67 12.67 
Nov. 12.77 12.80 12.77 12.80 
Dec. 13.30 13.32 13.15 18.15b 
-32 

Jan. ioe er eae 13.07b 

Sales: 2,400,000 Ibs. 

Open interest at close Thurs., 
Sept. 12: Sept. 30, Oct. 456, Nov. 
198, Dec. 342, and Jan. 75 lots. 


MONDAY, SEPT. 16, 1957 


Sept. 12.35 12.35 12.07 12.10 

-07 
Oct. 12.62 12.62 12.27 12.27 

-30 
Nov. 12.80 12.86 12.50 12.50b 
Dec. 13.12 13.12 12.85 12.90b 
Jan, ote’ pas coc 12.90a 

Sales: 9,680,000 Ibs. 

Open interest at close Fri., Sept. 
13: Sept. 17, Oct. 462, Nov. 194, 
Dec. 344, and Jan. 75 lots. 

TUESDAY, SEPT. 17, 1957 

Oct 13.17 12.25 12:15. 12:15 
-20 

Nov. 12.37 12.47‘ 12.32 12.37 
-82 

Dec 12.80 12.85 12.72 12.80 
-75 

Jan. 12.80 12.80 12.72 12.80 

Sales: 7,360,000 Ibs. 


Open interest at close Mon., Sept. 
16: Sept. 34, Oct. 444, Nov. 215, 
Dec. 348, and Jan. 75 lots. 


WEDNESDAY, SEPT. 18, 1957 


Oct. 12.10 12.22 12.07 12.07 
Nov. 12.35 12.45 12.30 12.30b 
Dec. 12.75 12.80 12.60 12.67 
70 
Jan, 2.60 12.75 12.60 12.60 
Sales: 6,000,000 Ibs. 


Open interest at close Tues., Sept. 
17: Oct. 420, Nov. 208, Dee. 344, 
and Jan. 78 lots. 


THURSDAY, SEPT. 19, 1957 












Oct. 12.05 12.12 12.00 12.05 
Nev. 12.82 1 12.22 12.25 
Dec. 75 2. 12.62 12.80 
Jan. 12.70 12.70 12.60 12.70 


Sales: 12,000,000 Ibs. 
Open interest at close Wed. Sept. 


18: Oct. 417, Nov. 223, Dec. 348, 
and Jan. 81 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 
September 17, 1957 


(lel, Ib.) 


Hams, skinned, 10/12...391%4@40 
Hams, skinned, 12/14... 40 
Hams, skinned, 14/16... 39 
Pilenies,: 4/6 The). 3.6 26 
Picnics, 6/8 Ibs, ...... 26 
Pork loins, boneless ... 67 
Shoulders, 16/dn., loose.. 31 
(Job lots, Ib.) 

ns GE ree 15 @16 
Tenderloins, fresh, 10's..73 @T74 
Neck bones, bbls. ...... 13 @14 
eg oe 11 
Veet, s.c. bbls, ...... 7 @8 

CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 
Pork trimmings, 


40% lean, barrels .... 2414 
Pork trimmings, 

50% lean, barrels .... 27% 
Pork trimmings, 

80% lean, barrels .... 38 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ...... 32 
Pork cheek meat 

trimmings, barrels .. 36 

PACKERS' WHOLESALE 

LARD PRICES 
Refined lard, tierces, f.o.b. 

REED: Cn cscisnkecnsedacn’ $16.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 16.25 
Kettle rendered, 50-lb. tins, 

ee eer ee 7.75 
Leaf, kettle rendered, tierces, 

Pe Deere tree 75 
Perr ee 18.50 
Neutral tierces, f.o.b. Chicago 18.25 


Standard shortening, 


aS ee |} ere 21.75 
Hydro shortening, N. & S.... 22.25 
WEEK'S LARD PRICES 

P.S. or P.S. or Ref. in 

Dry ry 50-1b. 

Rend. Cash Rend. tins 
Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Sept. 13..12.4714¢n 13.00a 15.25n 
Sept. 16..12.10n 12.50a 15.00n 


Sept. 17..12.10n 12.25a 14.75n 
Sept. 18..12.07%a 12.12%a 14.50n 
Sept. 19..12.05n 12.00n 14.50n 


n—nominal, b—bid, a—asked. 








HOG VALUES MUCH BETTER THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
A decided bearish trend beset the live hog market 

this week, sweeping hog costs to their lowest levels jp 
weeks. Pork prices, declining more slowly, helped bring 
about improved cut-out values which showed Positive 
margins on light and heavy butchers for the first time 


in several weeks. 





—130-220 lbs.— —220-240 Ibs.— —240-270 ths — 
Value Value Value — 
per per cwt per per ewt. per per ewt 
ewt. fin. ewt. D. ewt. fin, 
alive yield alive yield alive — yielg 
TORR CUB oiis:5 o1s''d'e ces $17.16 $11.62 $16.44 $12.43 git5) 
Fat cuts, lard ........ 9.62 6.92 9.83 6.94 9.75 
Ribs, trimms., ete. 3.46 2.16 3.08 2.00 2a 
Cost of hogs $19.29 $19.37 ; 
Condemnation loss .09 .09 
Handling, overhead J 1.75 1.55 
TOTAL COST ........ 20.66 29.94 21.13 29.97 21.01 99,59 
TOTAL VALUE . 20.87 30.24 20.70 29.35 21.37 30.11 
Cutting margin ....+$ .21 +$ .30 —$ 43 —$ 62 +$ .26 48 50 
Margin last week ..— .52 — .79 — 1.81 — 2.57 — .99 — 1.99 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


San Francisco No. Portland 





Sept. 17 Sept. 17 Sept. 17 
FRESH PORK (Cureass): (Packer style) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted $36.00@39.00 None quoted 
120-170 Ibs., U.S. No. 1-3.$36.00@38.00 35.00@38.00 $32.00@33.50 
FRESH PORK CUTS, No. 1: 
LOINS: ; 
SS | eee 51.00@57.00 56.00@60.00 53.00@56.00 
oS eee eee 51.00@57.00 56.00@60.00 53.00@56.00 
PIG bb. Bo. saccade 51.00@57.00 55.00@58.00 54.00@56.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
Se TIME cic cediws aes 33.00@39.00 34.00@38.00 37.00@41.00 
HAMS: 
po Se ee ae 52.00@58.00 56.00@60.00 52.00@56.00 
GAG DG... occ scnmserr 49.00@54.00 55.00@58.00 53.00@56.00 
BACON ‘“‘Dry’’ Cure, No. 1: 
Ga Tes Ccscssccounes 60.00@70.00 68.00@72.00 62.00@65.00 
ot Ee ae 60.00@65.00 66.00@70.00 60.00@63.00 
POE Es. ons vcxeeceus 58.00@63.00 64.00@68.00 58.00@60.00 
LARD, Refined: 
1-lb. cartons ......... 19.00@21.75 22.00@ 24.00 19.00@22.00 
50-lb. cartons & cans.. 17.75@20.25 20.00@22.00 None quoted 
WIBGGOR See cvcs cnet 16.25@20.75 20.00@ 22.00 17.00@21.00 
N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
September 17, 1957 September 17, 1957 
City ™ 
Box lots,cwt. WESTERN DRESSED ; 
Pork loins, 8/12 ....$51.00@55.09 peo toins 8/12 ...... 0 
Pork loins, 12/16 ..-- 50.00@54.00 Ree: j0inks 9/36 77777" t So 
aes, seee, Sat 1 o0Gtt09 Butts. Boston, 4/8 ..... 40 @42 
Boston butts, -. 42.00@46. Spareribs. 3/down ..... 46 @48 
Regular picnics, 4/3.. 31.00@84.00  SPareribs, 8/down @ 
Spareribs, 3/down . 52.00@56.00 LOCALLY DRESSED 
(1.e.1. prices ewt.) Western Pork loins, 8/12 ...... 49 @53 
Pork loins, 8/12 . 48.00@53.00 Pork loins, 12/16 ...... 49 @53 
Pork loins, 12/16 .... 47.00@52.00 Bellies, 10/12 ......... 3 @46 
Hams, sknd., 10/14 .. 44.00@48.00 Spareribs, 3/down ..... @i2 
Boston butts, 4/8 .... 37.00@41.00 Skinned hams, 10/12 ...44 @46 
Picnics, 4/8 ........+.. 28.00@31.00 Skinned hams, 12/14 “<<a 33 
ibs. 3/down ... 48.00@52.00 Picnics, 4/8 .........++ 5 
sara wily Butts, Boston, 4/8 ..... 39 @42 
N. Y. DRESSED HOGS HOG-CORN RATIOS 
(1.¢.1. prices) z 
(Heads on, leaf fat in) The hog-corn ratio based 
50 to 75 Ibs. ...... $31.50@34.50 ilts at 
75 to 100 Ibs. ...... 31.50@34.50 Of barrows and § ed 
100 to 125 Ibs. ...... 31.50@34.50 Chicago for the week end 
125 to 150 lbs. ...... 31.50@34.50 


CHGO. WHOLESALE 
SMOKED MEATS 


September 17, 1957 
Hams, skinned, 14/16 Ibs., (Ay.) 
wrapped 4 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 Ilbs., 
wrapped 
Hams, skinned, 16/18 Ibs... 
ready-to-eat, wrapped ...... 52 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped 
Bacon, fancy, sq. cut., seedless, 
12/14 Ibs., wrapped ......... 
Bacon, No. 1 sliced 1-lb. heat 
seal self-service pkge. 
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Sept. 14, 1957 was 158, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.6 ratio for the pre- 
ceding week and 9.8 4 
vear ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.281, $1.270 and $1.622 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, September 18, 1957 


BLOOD 


Cnground, per unit of ammonia, bulk ... 6.00n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


BE MONG venetccubgeseaeseyeane 6.00@6. - 
ML GONE Sve sed cc tesecttavesistians 
TOBE oo oc Siey Se cdgcivisisdemespe 6.00n 


PACKINGHOUSE FEEDS 


Car lots, ton 
50% meat, bone scraps, bagged.$ 77.50@ 82.50 


50% meat, bone scraps, bulk ... 75.00@ 77.50 
60% digester tankage, bagged.. 80.00@ 87.00 
60% digester tankage, bulk ... 77.50@ 82.50 
80% blood meal, bagged ...... 115.00@120.00 
Steam bone meal, bagged 

(specially prepared) sigipreieemic 85.00 
60% steam bone meal, bagged.. 72.50@ 75.00 


FERTILIZER MATERIALS 


Feather tankage, ground 
per unit ammonia 4. 
Hoof meal, per unit ammonia 5.25@5.50 


DRY RENDERED TANKAGE 


Tow tent, POP WEIL PEEL. 2.0. .ccceveccss 1.35n 
Me, GO0t, POF WETS PHOE. 2. cc ceiccvcces 1.30n 
Gem teat, per URI Prot, oe. ccc ees. 1,25n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ......... 40.00 
Cattle jaws, feet (non-gelatine), ton. 20. 00@25.00 
TE eer ere eri 22.50@ 27.50 
Pikskins (gelatine) cwt. .......... 7.00@ 7.25 
Pigskins, (rendering) piece ........ 15@25 
ANIMAL HAIR 
Winter coil dried, per ton ........ *55.00@65.00 


Summer coil dried, per ton ........ *30.00@35.00 


Cattle switches, per piece ........ 3% @4% 
Winter processed (Nov.-March) 

SP «ct cteineuekenandse6.ns 15 
Summer processed (April--Oct.) 

MPI, -'<) ¢'sru Gia arcrqmraie eave s/w a's aie 9 

*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, September 18, 1957 














Prices were about steady late last 
week in the inedible tallow and 
grease market; however, the edible 
tallow market was inclined to easi- 
ness. Eastern users were more ag- 
gressive than users in the Midwest. 
Edible tallow was offered at 11%c, 
f.o.b. River points, and movement 
was reported at 12c, c.a.f. Chicago. 
A couple of tanks of special tallow 
traded at 75éc, c.a.f. Chicago, and a 
few more tanks sold at 8¥c, c.a.f. 
New York. Choice white grease, all 
hog, was bid at 9%c, latter delivery 
point, with product held at ac. 
Bleachable fancy tallow was bid at 
8%4c and 8%c, delivered East, and 
product considered. 

On Monday of the new week, 
original fancy tallow traded at 9c, 
c.a.f. New York. Edible tallow was 
available at 11%c, f.o.b. River and 
at 11%c, Chicago, all for prompt 
shipment. It was reported that some 
product was also offered at 11c, f.o.b. 
River, deferred shipment. Yellow 


grease sold at 7¥%c, c.a.f. Chicago, 
and choice white grease, all hog, for 
quick shipment, traded at 9%c, de- 
livered East. 

Buying inquiry was apparent on 
Tuesday on special tallow and B- 
white grease at 7%@7%c, and on yel- 
low grease at 7%@7¥ac, all c.af. 
Chicago; product considered on the 
latter. Yellow grease, regular produc- 
tion, reportedly sold at 7¥sc, Chicago. 
Bleachable fancy tallow sold at 8%4c, 
c.a.f, East. Edible tallow was avail- 
able at 11%4c, Chicago, prompt ship- 
ment. Buyers’ ideas were fractionally 
lower on choice white grease, all hog, 
for eastern movement. 

Eastern buying inquiry on choice 
white grease, all hog, slowed down 
somewhat, and users’ ideas were at 
9'c, c.a.f. New York. Some product 
was reported available at 9%c. Bleach- 
able fancy tallow was bid at 8%@ 
8%4c, also c.a.f. East, and indications 
were in the market on hard body ma- 
terial at 8%c. 

The market trend in the Mid- 
west showed no change, with bleach- 
able fancy tallow bid at 8%@8%c, 
prime tallow at 7%@8c, special tal- 
low and B-white grease at 7%@T7%c, 
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| SPEND MY TIME 
PRODUCING AND 
SELLING MEAT... 


For | know | can rely on Darling & Company 
because of their proven: 


SERVICE 

RELIABILITY 

ASSISTANCE 

& QUALIFIED EXPERIENCE 
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DARLING & COMPANY 


Buffalo 6, New York @ Dearborn, 
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DETROIT 9 CLEVELAND 
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Michigan @ Cleveland 9, Ohio 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
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and yellow grease at 7%@7%c, all 
c.a.f. Chicago. 

Bleachable fancy tallow was bid at 
8'ec, yellow grease at 8c, prime tal- 
low at 8%c, choice white grease, all 
hog, at 9c, all c.a.f. Avondale, La. 
Buyers of edible tallow were keep- 
ing a close watch on the loose lard 
market which was inclined to weak- 
ness, which traded at 12c, c.a.f. Chi- 
cago, in fairly good volume. Edible 
tallow was bid early on Wednesday 
at 11'2c, c.a.f. Chicago, but was held 
Yac higher. The same was available 
at 11c, f.o.b. River, for prompt ship- 
ment. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, llc, f.o.b. River 
and 11%4c, Chicago basis; original 
fancy tallow, 8°%s@8'%c; bleachable 
fancy tallow, 8%@8c; prime tallow, 
T%@8ce; special tallow, 7°%@7%4c; 
No. 1 tallow, 7%sc; and No. 2 tallow, 
Tc. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
8%@8%c; B-white grease, 758@7%4c; 
vellow grease, 7%@ 7TMac; house 
grease, 7c; and brown grease, 6%c. 
Choice white grease, all hog, was 
quoted at 956c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Sept. 18, 1957 

Dried blood was quoted today at 

$5 per unit of ammonia. Low test wet 

rendered tankage was listed at $5@ 

$5.25 per unit of ammonia and dry 

rendered tankage was priced at $1.15 
per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 13, 1957 








Prev. 
Open High Low Close close 
Sept. . 14.88 14.88 14.71 14.79 14.90 
Oct. . 14.70b 14.73 14.60 14.66b 14.75 
Dec. . 14.76 14.78 14.69 14.73 14.78b 
Jan. Sees ore 14.72n 14.78n 
Mar. . 14.80b 14.90 14.84 14.88 14.91b 
May . 14.93 14.97 14.88 14.92 14.95 
July . 14.84b 14.95 14.88 14.85b 14.88b 
Sept. . 14.65b 14.65b 14.75b 
Sales: 296 lots. 
MONDAY, SEPT. 16, 1957 
Oct. . 14.64b 14.60 14.52 14.52b 14.75 
Dec. . 14.70 14.70 14.59 14.58b 14.78b 
Jan. A ree iy 14.58n 14.78n 
Mar. . 14.80b 14.83 14.75 14.75 14.88 
May . 14.90 14.90 14.80 14.76b 14.92 
July . 14.80b 14.78b 14.85b 
Sept. . 14.60b 14.55b 14.65b 
Sales: 129 lots. 
TUESDAY, SEPT. 17, 1957 
Oct. . 14.50b 14.55 14.45 14.61b 14.52b 
Dec. . 14.60 14.68 14.50 14.68 14.58b 
Jan. . 14.59n ee pbs 14.68n 14.58n 
Mar. - 14.72 14.80 14.65 14.82b 14.75 
May . 14.64b 14.87 14.65 14.87 14.76b 
July - 14.73 14.73 14.69 14.85b  14.78b 
Sept. . 14.40b 14.65b 14.55b 
Sales: 206 lots. 
WEDNESDAY, SEPT, 18, 1957 
Oct. . 14.55b 14.67 14.60 14.67 14.61b 
Dec. . 14.63b 14.77 14.66 14.73 14.68 
Jan, - REGR Cw s ena 14.73n 14.68n 
Mar. . 14.76b 14.90 14.80 14.85b 14.82b 
May . 14.80b 14.90 14.85 14.88b 14.87 
July . 14.80b ra 14.90b 14.85b 
Sept. .... 14.60b 14.70n 14.65b 
Sales: 105 lots. 
80 





HIDES AND SKINS _ 


Packer hide market uneven, as some 
selections scld a fraction lower, with 
volume of sales moderate—Small pack- 
er and country hides lower in some 
instances—Calf and kipskins steady on 
nominal quotations—Sheepskins firm 
to strong, with prices on some kinds 
on a nominal basis. 


CHICAGO 


PACKER HIDES: Trading during 
the week was mostly centered on 
light and heavy native steers, Colo- 
rados, and on light and heavy native 
cows. Sales of light native steers were 
at 1544c, steady. Heavy native steers 
dropped ‘ac from last week to 12%@ 
13c and an estimated 20,000 sold. 
Colorados sold consistently at steady 
prices. Cows took a %c drop in price 
Tuesday, contributing to an estimated 
total sales for the day of 50,000 head. 
Heavy native cows sold at 13c for 
Northerns and at 12%c for Rivers. 
Light native cows, all points, sold at 
17¥ac, except for 15%c paid for Chi- 
cago, St. Paul and Milwaukee stock. 
This week Wednesday, additional 
trading on heavy native cows was at 
12%@13c. 

SMALL PACKER AND COUN- 
TRY HIDES: Prices dropped ‘Yc dur- 
ing the week. The 60-lb. average was 
quoted nominally at 9%c, and the 
50-Ib. at 114%@12c, nominal. Calf- 
skins, all weights, continued steady 
at 27@29c, nominal, and _ kipskins, 
all weights, steady at 23@24c, nomi- 
nal. 

CALFSKINS AND KIPSKINS: 
Calf and kipskins remained steady 
during the past week, with 10/15-lb. 
calfskins at 45c, nominal for North- 
erns and 40c, nominal for Rivers. The 





VEGETABLE OILS 


= Wednesday, September 18, 1957 
Crude cottonseed oil, f.o.b. 
i ae 
PGRN S565 5:0 ae awa hers's:6 sugttentas 
8 | ETT TER TEER OR OT CT rere 124@1: 
Corn oil in tanks, f.o.b. mills 
Soybean oil, f.o.b. Decatur 






Di avert 4 
Peanut oil, f.o.b. mills ............ 1334,n 
Coconut oil, f.0.b. Pacific Coast .... 13a 
Cottonseed foots: 

Midwest and West Coast ......... 234 
WMG ska chabagivsasedema cede cecess 23% 
Wednesday, September 18, 1957 
White, dom. vegetable (30-Ib. cartons) ... 27 
Yellow quarters (30-lb. cartons) ......... 28 
Milk churned pastry (30-lb. cartons) .... 26 
Water churned pastry (30-lb. cartons) .... 25 
Bakers, Grams, tom Wt 2. cscs ccccsiccss 21% 
Wednesday, September 18, 1957 
Prime oleo stearine (slack barrels) .. 14% 
PRUE. GUOD CORUMIED.. vic cc vensacancees 19% 
Prime oleo ofl (drums). ..........000 2 18% @18% 


n—nominal, a—asked, b—bid, pd—paid. 





10/down Northerns continued steady 
at 40c, nominal, with 37%4c quoted 
on Rivers. Kipskins were steady at 
33c, nominal, for the 15/25’s, and 
3lc, nominal, for 25/30’s. 
SHEEPSKINS: In a firm market, No, 
1 Shearlings sold at 2.00@3.00, with 
Southwesterns at the outside price. 
No. 2’s ranged from 1.75@2.00, nom- 
inal, and No. 3’s at .80@1.00, nomi- 
nal. Fall clips were quoted at 2.50@ 
3.50, nominal, and full wool dry pelts 
ranged from 27@30c, nominal. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 














Wednesday Cor. date 
Sept. 18, 1957 1956 

Lgt. native steers ....154%,@16 16 @16%n 
Hvy. nat. steers ..... 12%@13 144% @15n 
Ex. Igt. nat. steers ... 20n 20n 
Butt-brand. steers .... 10n 12n 
Colorado steers ....... 9% lin 
Hvy. Texas steers .... 10n 12n 
Light Texas steers ... 124%n 134%n 
Ex. lgt. Texas steers.. 16n 17n 
Heavy native cows ...12%@13 14 @14\%n 
Light nat. cows ...... 15%@17% 15% @17%n 
Branded cows ........ 11%@12%n 124%@18n 
WOMWR AO oo ac tose 8 @ 9n 914 @10n 
Branded bulls ........ 7 @ 8n 8%@ 9n 
Calfskins: ~ 

Northerns, 10/15 ... 45n 50n 

10 Ibs./down ....... 40n 42%n 
Kips, Northern, native, 

SV i, ae eerie at 33n 331gn 

SMALL PACKER HIDES 

STEERS AND COWS: 

6O Ibs. and over .... 9%n 12 @12%n 
We ARS nieces eur 11%@12n 14 @14%n 
SMALL PACKER SKINS 
Calfskins, all wts. ....27 @29n 34 @35n 
Kipskins, all wts. ....23 @24n 25 @26n 
SHEEPSKINS 

Packer shearlings: 
Re es ee ee ?:00@3.00n 2.50@ 3.00n 
Dey Pelte- -.65.2% 27@30n 24n 
Horsehides, untrim.. 8.00@8.25n 9.75@10.00n 
Horsehides, trim. ... 7.25@7.50n ss _.. wi. cv 
N. Y. HIDE FUTURES 
FRIDAY, SEPT. 13, 1957 
Open Low Close 
Oct. ... 13.96b 13.90 13.85b-14.00a 
Jan. ... 12.90b 12.84 12.88b- 93a 
Apr. ... 13.1 12.65 12.63b- 73a 
July - 12.90b Sys 12.88b- 93a 
es... RS § 
Jan. eee 12.95n 
Sales: five lots. 
MONDAY, SEPT. 16, 1957 
Oct. ... 13.75b 14,10 13.88 
Jan. ... 12.75b 12.93 12.80 
Apr. ... 12.50b Toke mare 
July ... 12.70b 
Oct. ... 12.75b 
Jan. ... 12.75b 
Sales: ten lots. 
TUESDAY, SEPT. 17, 1957 
Oct. 13.85b 14.05 13.85 13.80b- 95a 
Jan. ... 12.75b 12.80 2.75 0 90a 
Apr. ... 12.60b 12.60 12.50 66a 
SUEY: aa e see eee: 85a 
Oct. 12.80b 95a 
SOR. isis oa 
Sales: 16 lots 
WEDNESDAY, SEPT. 18, 1957 
Oct. ... 13.75b ma earn 13.75b- 90a 
Jan. 12.70b- 80a 
ye 5 55a 
July 80a 
Oct. 90a 





GOR. cs 
Sales: 





four lots. 


THURSDAY, SEPT. 19, 1957 
Oct. ... 13.75 13.76 13.70 13.76 
Jan. ... 12.60b 12.92 12.70 12.92 
Apr. . 12.40b 12.65 12.65 12.65 
July . 12.55b 2 12.92b- 95a 


Oct. ... 12:60b 
Jan. 


Sales: 


12.97b-13.05a 
13.02n 


12.75 





36 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Cattle Kill Down in 
Aug.; Slaughter of All 
Animals Below 1956 


Slaughter of livestock under federal 
inspection in August varied from the 
seasonal pattern of recent years as 
butchering of cattle and sheep fell off 
from numbers of the month before, 
instead of showing gains. Slaughter 
of all classes of meat animals for the 
month was down from that of August 
last year, as were the accumulated 
totals for the eight months. 

Cattle slaughter at 1,726,015 head 
in August indicated about a 33,000- 
head decline from the July count of 
1,759,134 and nearly a 48,000 head 
fall-off from the record 1,773,867 
killed in August last year. Aggregate 
slaughter of cattle for the year through 
August at 13,036,978 head lagged 
well behind last year’s count of 13,- 
117,173 head. 

Slaughter of calves rose moderately 
to 615,082 head from 595,771 head 
in July, but numbered considerably 
smaller than the 690,769 butchered 
in August of last year. The January- 
August kill of calves numbered 4,776,- 
536 as against 4,940,826 last year. 

Hog slaughter, with sows making 
up a fair portion of the early month’s 
kill, along with increasing numbers 
of new crop barrows and gilts, rose 
to 4,418,124 head from 4,184,883 in 
July. However, current slaughter of 
porkers fell behind the August 1956 
kill of 4,559,479 head. Aggregate 
slaughter of the animals for the first 
eight months of the year at 38,500,- 
228 head lagged nearly 10 per cent 
smaller than last year’s 42,165,495. 

Slaughter of sheep and lambs in 
August, with the western range move- 
ment just about over, settled to 1,111,- 


079 head from 1,200,161 killed in 
July, and was considerably smaller 
than the August 1956 kill of 1,268,- 
476 head. Slaughter for the year at 
8,983,992 compared with 9,420,739 


last year. 





FEDERALLY INSPECTED 
SLAUGHTER 


CATTLE 
1957 


January 
February 


cesusacsoucse 1,851,362 
ete veeene tee 1,487,560 








September 
October 
POVNET hc cee cevagessoeneee 


616,660 
958,960 
807,412 





PPCOMNOR iiivc vccseevngawene 685,779 
CALVES 
1957 1956 
PERURET <cnenacencs Nata 656,616 601.938 
February’ © ....<....... 340,685 586,005 
ENGR Codaskens nck ees 632,494 646,706 
EEE ose mete etgiae cb aie 612,553 603,503 
May 606,130 
June 596,118 
July 609.657 
BURUSE © wisiv.desGevvcivas 615,082 690,769 
September 660,938 
GREWOMOE ccccictscuenvssseae 872,453 
November 763,312 
December 605,363 








January ........0.+-- 0,004,565 
February 4,984,823 
March 5.380.056 
fe rrr eer 
ES SS cscs evacedeuats 4,883,753 
P| rere rrr 
WEEE ceeesenerans nae 4,184,883 
PUMURE Sic ddnvits ncn deus 4,418,124 
September ......-cceccecevcers 


October 


November ...ccccccccccccccece 
BGCOMIDCE. ccc cecccdacnvecsees 











SHEEP 
195 1956 
TANUATY oc cee cccccces 1,338,283 1,329,048 
WNT ni dic ana 9.4360 1,090,570 1,163.178 
; 1,215 816 
A 1,129.286 
ake 1.062.823 
,0438 92 1.083.799 
WOR cx Sav ete eeseacuas 1,200,161 1.168.312 
AUuSUst 2... ccccscccece. 1,111,079 1,268.476 
September ......ccceecececcees 1,166.881 
October ......sccees 1,439,291 
November 1 139,309 
December 1,061,920 
JANUARY-AUGUST TOTALS 

195 1956 
Cattle... ccscsecccess 13,036,978 13,117,173 
ORNVER oe ic eivecviesee 4,776,536 4,940,826 
WOO vccacndese ce nn wyn 38,500,228 42,165,495 
Sheep ...ccccccccsece 8,983,992 9,420,739 











Western Ranges Rated In 
Best Condition Since 1950 


Western grazing conditions for Sep- 
tember 1 were the best since 1950, 
according to the range and livestock 
report by the Agricultural Marketing 
Service. The reported range condi- 
tion on the date at 82 per cent, was 
a sharp increase over the 67 per 
cent rating on September 1 last year. 
Range and pasture feed is generally 
good, except in the southern Plains 
and a strip along the Canadian bor- 
der, where dry weather has reduced 
earlier prospects, 

Feed supplies are still adequate, 
even in the dry sections, the report 
says, and there will be no forced 
movement of livestock because of 
feed shortages. 

The condition of cattle and calves 
on September 1 was estimated at 86 
per cent, the best since 1950. All stock 
are in uniformly good condition, ex- 
cept in a few limited dry areas. 

Sheep and lambs are also in the 
best condition for the date since 1950. 
Condition, generally, is reported as 
good, with one important exception 
in the Trans-Pecos area of Texas, 
where condition was reported as fair. 


LIVESTOCK CARLOADINGS 

A total of 6,250 railroad cars was 
loaded with livestock in the week 
ended Aug. 24, the Association of 
American Railroads has reported. This 
was 3,913 fewer cars than were load- 
ed in the same week of 1956 and 
1,536 less than two years earlier. 


INTERIOR IOWA, S. MINN. 


Receipts of hogs and sheep at in- 
terior markets compared, as reported 
by the USDA: 


Hogs Sheep 


pa ee ererre: ee 1,150,000 108,500 
ee) SOC, dcanscee ngeh eka 990,500 110,200 
NE TQ es cet tenes 1,129,300 114,000 








Carlots 


OFFAL 


CHICAGO 





Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING C0. 


ST. PAUL 











GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


HESS-LINE CO. 
EXCHANGE BLDG. 


INDIANAPOLIS 21, IND. 


R. 9. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, September 14, 
1957, as reported to THE NA- 
TIONAL PROVISIONER: 


CHICAGO 
8,764 hogs; shippers, 
hogs; and others, 18,258 


Armour, 
10,719 
hogs. 

Totals: 25,729 cattle, 753 calves, 
37.741 hogs and 3.890 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour.. 3,613 378 2,935 1,314 
Swift 3,069 740 3. : 
Wilson 1,291 oom 


Butchers. 6,205 
hers 847 
Totals .15,025 




















OMAHA 
Cattle and 
. Calves Hogs Sheep 
Armour . 4,838 4,003 2,290 
Cudahy -.. 8,496 3,695 1,650 
Swift Liem 3,992 4,139 1,592 
Wilson. 2,942 1951 
Neb. Beef... apa % 
Am. Stores en 
Cornhusker . 
O'Neill 
SF ae 
Gr. Omaha. 
Rothschild. 
MO cov aces 
Kingan 
Omaha 
Union ..... Pas 
Others 8,307 
Totals ..25,918 23,086 6,783 
ST. LOUIS NSY 
Cattle Calves Hogs Sheep 
Armour.. 3,641 1,212 10,588 1,362 
Swift . 4,686 2,405 13,073 3,016 
Hunter . 1,997 6,197 a 
Heil 1,982 es 
Krey 8,690 
Totals.10,324 3,612 40,530 4,378 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,666 3,873 534 
Swift . 3,897 3,185 2 
S.C. Dr. 
Beef . 3,907 
Raskin . 891 er wate 
Butchers. 401 2 3 AOE 
Others . 6,666 54 14,187 1,591 
Totals .18,428 56 21,248 5,347 
CINCINNATI 
Cattle Calves Hogs Sheep 
eae ak : 467 
Schlachter 5 42 23 
Others 1,729 
Totals. 5,692 2,219 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,424 299 2,871 - 
Dunn ... 87 Pale ins 
Sunflower 38 ma 
Armour. . 26 nae ate 205 
Dold ... 50 eA 706 
Excel .. 319 “oe aed 
Kansas. . 422 sais 
.. aa ale ane 567 
Others . 2,188 ea 72 684 
Totals. 4,554 299 3,649 1,456 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,767 219 537 337 
Wilson . 2,095 283 606 58 
Others . 3,281 2 2,237 one 


Totals* 7,143 504 3,380 995 

*Do not include 1,530 cattle, 407 
calves, 8,808 hogs and 639 sheep 
direct to packers, 


LOS ANGELES 
Cattle Calves Hogs Sheep 





Ce@ehy .... my, 374 

Swift .. 35 19 

Wilson . 20 21 

Ideal 943 es ; 

Union 632 aie oh 

United 704 aae 531 

Atlas 589 wach 

Quality 560 

Comm’! 541 

Survall.. 443 iit bine 

Others . 3,433 241 405 
Totals. 8,000 291 1,310 
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DENVER 
Cattle Calves Hogs Sheep 
Armour... 22 me -.. 8,726 
Swift 1,578 149 3,093 7,758 
Cudahy.. 898 16 4,593 241 
Wilson 986 aaa -.. 8,496 
Others . 8,284 8 2,125 470 
Totals.12,068 173 «9,811 25,691 
8T. PAUL 


Cattle Calves Hogs 














Armour... 6,007 2,297 16,010 2,934 
Bartusch. 1,303 eat sine “$a 
Rifkin 982 32 - hae 
Superior. 2,071 oe es Rae 
Swift .. 6,493 2,441 24,330 3,173 
Others . 3,717 2,637 8,936 1,124 
Totals.20,573 7,407 49,276 7,231 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers... 1,403 5.019 4,888 924 
Butchers. 2,816 1,626 319 345 
Totals. 4,219 6,645 5,207 1,269 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 698 1,208 741 972 
Swift . 1,359 1,190 1,280 1,747 
Sty... es 1 wate hea 
Rosenthal 126 28 aw 11 














Totals. 2,598 2,427 2,021 2,730 


TOTAL PACKER PURCHASES 








Week Same 
ended Prev. week 
Sept. 14 week 1956 
Cattle ...160,274 162,979 191,671 
Hogs .225.649 200,500 254,337 
Sheep 3,224 53,719 91,518 
CORN BELT DIRECT 
TRADING 


Des Moines, Sept. 18— 
Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 
Rarrows, gilts, 

160-180 Ibs. 


180-200 Ibs. 
200-240 Ibs. 


U.S. No. 1-3: 
é¥usenk None quoted 


Sows. U.S. No. 1-3: 
270-300 lbs. ....... 17.00@18.40 


330-400 Ibs. ....... 16.10@17.90 
400-500 Ibs. ....... 14.60@16.90 


Corn Belt hog receipts 
as reported by the USDA: 


This Last Last 

week week year 
est. actual actual 
Sept. 12 ... 62,000 59,000 58,500 
Sept. 13 ... 60,500 53,000 66,000 
Sept. 14 ... 41,500 39,500 48.500 
Sept. 16 ... 83.000 82,500 69,000 
Sept. 17 ... 68.500 65,000 65,500 
Sept. 18 - 65,000 66,000 66,500 

LIVESTOCK PRICES 


AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Sept. 18 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr.... None quoted 
Steers, choice ...... 22.50@25.00 
Heifers, gd. & ch... 19.00@24.00 
Cows, util. & com’l. 12.50@15.00 
Cows, can. & cut... 9.75@13.00 
Bulls, util. & com’l. 15,00@16.50 
Bulls, canner-cutter. 12.00@15.00 

VEALERS: 

Choice & prime . 24.00@26.00 
Good & choice - 21.00@25.00 
Calves, stand. & ch.. 15.00@18.00 


HOGS, U.S. 
120/160 Ib 
160/180 Ibs. 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 
Sows, U.S. No. 1-3, 

180/330 Ibs. ..... 
330/450 Ibs. 

LAMBS: 

Good & choice 
Utility & good 


15.50@17.00 
17.00@18.50 
-. 18.00@18.75 
-. 18.50@19.15 
-» 18.50@19.15 
- 18.50@19.00 
18.25@18.75 


18.00@18.50 
17.25@18.25 











WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during 


the week 


ended Sept. 14, 1957 (totals compared) was reported by 


the U. S. Department of Agriculture as follows: 






hi 

Cattle Calves Hogs lane 
Boston, New York City Area’ ..... 15,890 14,541 56,737 43,509 
Baltimore, Philadelphia ........... 10,341 1,447 27,369 4.399 
Cin., Cleve., Detroit, Indpls. .... 23522 i 120,840 14 34g 
pe RO Saree 27,768 10,315 49,069 7364 
St. Paul-Wis. Areas? ............ 34,344 24,199 98,281 15/97, 
ae EO a es a 19,181 6,442 83,929 8,026 
meer Ory ek: Areea* 2.2055 6. skcesk.  sbieka eee pi 
URBER NN bea sooo scien ais cic 32,156 539 78,368 13.545 
Kansas City ...... 15,602 3,031 31,180 8,266 
Iowa-So. Minnesota® .............. 31,603 12,832 - 27,400 
Louisville, Evansville, Nashville, 

EONAR heals aoe Usain s xo o Ae Rie eice 14,978 11,603 43,200 2G f 
Georgia-Alabama Area’ .......... 9,386 6,510 26,708 ie 
St. Jo’ph., Wichita, Okla. City .. 20,019 4,525 47,030 10,378 
Ft. Worth, Dallas, San Antonio ... 15,196 8,980 16,020 8,310 
Denver, Ogden, Salt Lake City .... 16,447 872 13,881 41,010 
Los Angeles, San Fran. Areas®’ .... 26,860 3,217 26,696 27,671 
Portland, Seattle, Spokane ...... 7,946 13,335 6,892 

Gree DO scckekecsvecseosas 321,239 119,505 1,052,130 236,995 

Totals, same week 1956 ........361,709 134,563 1,149,601 287,469 





: ‘Mncludes Brooklyn, Newark and Jersey City, *Includes St. Paul, So. 


St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wi: 


s. "Includes 


St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 


eludes Sioux Falls, Huron, Mitchell, Madison, \ 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ° 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Dav 


and Watertown, 


S. Dak. 
Includes Al- 
enport, Des 


Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, Ot- 
tumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birmingham, 


Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, 
and Tifton, Ga. ®Includes Los Angeles, San Francisco, So. Sa 
San Jose and Vallejo, Calif. 


Thomasville 
n Francisco, 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific 


grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Sept. 7, compared with 


the same time in 1956, was reported to the 


Provisioner 


by the Canadian Department of Agriculture as follows: 





00. VEAL HOGS* 
STEERS Grade B* LAMBS 
P Dressed Good 
Stockyards 1000 Handyweights 
1957 1957 1956 1957 1956 
Toronto ....$19.25 ; 5 $33.33 $27.50 $23.50 $22.00 
Montreal - 17.50 = 21. .70 34.40 27.00 19.00 18.90 
Winnipeg 17.45 21. . 33.87 25.50 19.19 18.00 
Calgary 17.85 : " 31.28 26.44 17.84 17.55 
dmonton 16.75 3 F $2.40 27.30 18.00 18.00 
Lethbridge 16.80 x 75 $31.25 26.00 17.50 16.7% 
Pr. Albert 16.50 if 28 32.75 23.50 16.50 16.50 
Moose Jaw 16.60 5 ; 32.75 23.50 cscs ae 
Saskatoon 17.00 4 25 32.75 23.50 16.75 16.7% 
Regina. <2... 17.10 i R 34.00 24.00 16.25 16.70 
Vancouver .. 17.20 19.70 19.50 16.95 Ma 18.50 ey 
*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 


during the week ended September 13: 


Cattle Calves 
Week ended Sept. 18 .....cccccccccece 3,323 1,742 
Week previous (five days) .......... 3,029 1,439 
Corresponding week last year ........ 3,051 1,566 


Hogs 

15,484 
12,279 
14,863 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, 
Sept. 18 were as follows: 


AT SIOUX 


CATTLE: 





LIVESTOCK PRICES 


CITY 


Livestock prices at Sioux 
City on Wednesday, Sept. 
18 were as follows: 

















CATTLE: Cwt. . . 
Steers, ch. & pr. ...$25.50 only Steers, prime ...... $25.50@26.50 
Steers, gd. & ch.... 20.00@24.50 Steers, prime ...... 23.00@25.50 
Heifers, gd. & ch.... 19.50@23.00 Steers, good ....... 20.25@23.25 
Cows, util. & com’l. 13.25@15.50 Heifers, ch. & pr... 22.00@24.00 
Cows, can. & cut... 10.75@13.50 Heifers, good ...... 18.50@21.50 
Bulls, util. & com’l. 14.75@16.25 Cows, util. & com’l. 13.00@15.00 

E Cows, can. & cut... 10.50@13.00 

VEALERS: Bulls, cut. & com’l. 14.00@15.50 
Good & choice cot ae eenanee Bulls, good (beef).. 13.50@14.00 

cr Cc y ot 

Parag ge “ oa eas HOGS, U.S. No. 18: ag 

#8. U.S. No. 1-3: 280/900 Ibs: . 2560 17.75@18. 
160/180 Ibs. ....... 17.50@18.25 200/220 MGs sexcaes 18.25@18.85 
180/200 Ibs. . - 18.00@18.75 220/240 lbs. ....... 18.50@18.75 
200/220 Ibs. - 18.50@19.00 240/270 Ibs. ....... 18.25@18.75 
py 18.50@19.00 270/300. Ibs. ....... 18.25@18.50 
Sows. U.S. No. 1-3, Sows, U.S. No. 1-3, 

270/360 Ibs. ...... 18.25@19.00 180/360 Ibs. ...-.. 18.25@18.75 

LAMBS: LAMBS: 

Good & choice ..... 20.00@21.00 Choice & prime .... 21.00@21.50 
Utility & good ..... 18.00@20.00 Good & choice ..... 20.00@21.00 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 

eenters for the week ended 
sept. 14, 1957, compared: 


CATTLE 
Week 
ended Prev. 
tg a 1 
S.0< Se 890 
fan, city. 16,206 16,037 
Qmaha*t ... 25,870 2,874 
st, L. NsYt 13,9386 13,198 
st, Josepht. -.. 10,840 
sioux Cityf. 13,173 12,797 
Wichita*t .. 3,486 4,096 
York & 
. Cityt. 15,890 12,902 13,571 
Okla, City*t 9,584 9,736 
Cincinnati§.. 4,044 5,587 5,564 
Denvert 12,677 16,004 
St, Pault .. 16,856 15,482 5 
Milwaukeet.. 4,201 3,887 3,821 


_.161,652 146,330 198,944 


HOGS 
27,022 18,508 
Kan. Cityt. 15,237 13,169 
Omahatt ... 41,809 10.709 
St. L. NSY{ 40,530 33,083 
St, Josepht. 19,109 
Sioux Cityt. 9,625 
Wichita*t .. 8,175 
New York & 
Jer. City+. 56,737 45,049 
Okla, City*t 12,188 6,866 
12,821 
7,465 


Cineinnati§.. 11,656 

Denvert 9.839 
40,340 35,642 
5,163 5,186 








Totals 


Chicagot .. 34,194 


12 9 299 
12/213 11, 658 
62.434 
11,353 
17,146 

9,196 
25,913 

4,241 


St. Pault oe 
Milwaukeet.. 


284,865 225,417 321,067 
SHEEP 





Totals 


Chicagot ... 
Kan. Cityt. 
Omaha*t ... 
St. L. NSY¢ 4,378 
St. Josepht. 

Sioux Cityt. 2,749 
Wichita*t .. 772 

New York & 

Jer. City?. 43,509 
Okla. City*t 1,634 
Cincinnati§. . 463 561 
Denvert . 28.998 2 
St. Pault .. 6,107 5,431 
Milwaukeet.. 1,269 


4,108 





108, 705 95, 960 138,387 





Totals 


*Cattle and calves. 

+Federally inspected 
including directs. 

tStockyards sales for _ local 
slaughter. §Stockyards receipts for 
local slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 


slaughter, 








livestock in Canada for 
week ended Sept. 7: 
Week ° Same 
ended week 
Sept. 7 1956 
CATTLE 
Western Canada. 20,037 17,599 
Eastern Canada. 17,611 16,101 
RTMIG osc b osiwe 37,648 33,700 
HOGS 
Western Canada. 34,969 33,789 
Eastern Canada.. 53,001 52,718 
86,507 
94,528 
SHEEP 
Western Canada. 5,213 4,896 
Eastern Canada.. 14,307 10,351 
es ‘19, 19,520 15,247 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4lst st.. New York market 
for week ended Sept. 14: 


Cattle Cales Hogs* _ 
77 3 


Salable .. 133 

Total (incl, 

directs) .2,816 984 20,082 9,497 
Prey. wk. : 

Salable 108 116 exe 51 
Total (inc] 

directs) .2,289 727 16,778 7,793 


“Including hogs at 31st street. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs 
Sept. 12. 1,215 147 8,641 
Sept. 13. 1,822 92 «8, 
Sept. 14. 391 
Sept. 16.19,177 
Sept. 17. 8,500 


-46,677 f 
Wk. ago. 52,594 749 29,456 
Yr. ago.39,020 


..43,889 1,671 35,492 
*Including 4,000 hogs and 
sheep direct to packers. 
ree pe 

Sept. 12. 3,055 1 
. 3,911 «oe! mae 
- %50 16 
- 7,340 aes 

A 
. 8,000 
. 19,340 
Wk. ago.21,581 
Yr. ago.15,407 


2 years 
ago ..18,034 172 4,086 
SEPTEMBER RECEIPTS 


Cattle 
Calves 


SEPTEMBER SHIPMENTS 
1957 1956 
eoeccees 72,457 63,004 
ban nbaries 29° 043 25,523 
6,960 


4,304 
CHICAGO HOG PURCHASES 


Cattle 
Hogs 
Sheep 








Supplies of hogs purchased at 
Chicago, week ended Wed., Sept. 
18: 

Week W.ek 

ended en‘ed 

Sept. 18 Sexuc, 11 

Packers’ purch.... 39,428 25,092 
Shippers’ purch... 10,848 12,302 
NGLAIB. esccs : 50,276 31,994 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Sept. 13, with comparisons: 


Cattle Hogs Sheep 

Week to 

date 318,000 402,000 164,000 
Previous 

week 272,000 329,000 115,000 
Same wk. 

1956 408,000 452,000 259,000 
1957 t 


0 
date 9,869,000 17,201,000 6,023,000 
1956 to 
date 10,902,000 17,201,000 6,023,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Sept 12 


Cattle Calves Hogs ‘Sheep 


Los. Ang...8,525 475 1,325 
N. Portland.3,625 610 1,485 4,825 
San, Fran... 575 150 900 100 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Sept. 
18 were as follows: 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


Sept. 17, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
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CATTLE: Cwt. 
Steers, ch. & pr.... None quoted 
Steers, gd. & ch... .$22.00@23.50 
Steers, stand. & gd. 16.50@19.50 
Heifers, choice .... 22.50 only 
Cows, util. & — 1. 12.00@14.00 
Cows, can. & ¢ - 9.00@12.00 
Bulls, util. & aA: 14.00@15.50 

VEALERS: 

Choice & prime .... 26.00@27.00 
Good & choice ..... 22.00@26.00 
Util. & stand. ..... 15.00@21.00 
HOGS, at No. 1-3: 
160/180 Ibs. ....... 17.50@18.00 
180/200 Ibe. aeaeiees 18.755019.0Q 
200/220 Ibs. ....... 18.75@ 19.00 
220/240 lbs. ....... 18.75@15. 30 
Sows, U.S. No. 1- 
/400 Ibs. ..... 17.00@17.25 
Sows, U.S, N 
400/550 Ibs. ..... 16.50@17.00 


LAMBS: 
Choice & prime .... 
Good & choice 


1957 





22.50@23.50 
19.00@22.00 





St. L. N.8. Yds, Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 1bs..$16.00-17.00 None qtd. None qtd. None qtd. None qtd. 
140-160 Ibs.. 17.00-18.00 None qtd. None qtd. None qtd. $17.00-17.75 
160-180 lbs.. 18.00-18.50 $15.50-18.25 $16.75-18.00 $17.00-18.50 17.50-18.50 
180-200 Ibs.. 18.50-19.25 17.75-19.35 17.75-19.00 18.50-19.00 18.00-20.00 
200-220 Ibs.. 19.00-19.50 18.75-19.35 18.75-19.25 18.75-19.50 18.75-20.00 
220-240 Ibs.. 19.00-19.50 19.00-19.50 19.00-19.25 18.75-19.50 18.75-20.00 
240-270 = Ibs.. 19.00-19.25 19.25-19.50 19.00-19.25 18.50-19.25 18.75-20.00 
270-300 Ibs.. None qtd. None qtd. None qtd. Noneqtd. None qtd. 
300-330 Ibs.. None qtd. Noneqtd. None qtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 17.50-18.50 15.00-18.50 16.25-18.25 16.50-18.50 17.00-18.00 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 19.00 only None qtd. Noneqtd. 18.50-18.75 18.50-18.75 
270-300 Ibs.. 19.00 only 18.75-19.00 18.75-19.00 18.25-18.75 18.50-18.75 
300-330 Ibs.. 19.00 only 18.75-19.00 18.50-18.75 18.00-18.50 18,.25-18.50 
330-360 Ibs.. 18.50-19.00 18.50-18.75 18.50-18.75 17.75-18.25 18.25-18.50 
360-400 Ibs.. 18.00-18.50 18.25-18.75 18.25-18.75 17.25-18.00 18.00-18.50 
400-450 Ibs.. 17.75-18.00 18.00-18.50 18.00-18.25 17.00-17.75 17.50-18.25 
450-550 Ibs.. 17.25-17.75 17.50-18.00 17.50-18.25 None qtd. 17.00-17.75 
Boars & Stags, 
all wts. .. 13.00-15.00 None qtd. None qtd. 13.00-14.00 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. Neneqtd. None qtd. Noneqtd. 25.00-26.00 
900-1100 Ibs.. None qtd. 25.25-27.25 25.75-27.00 24.15-38.25 25.50-26.50 
1100-1300 Ibs.. None qtd.  26.50-28.25 25.75-27.00 25-26.50 25.00-26.50 
1300-1500 Ibs.. None qtd. 25.75-28.25 25.75-27.00 yy 25.00-26.00 
Choice: 
700- 900 Ibs... 22.50-24.50 22.75-25.25 5 22.50-24.75 22.50-25.50 
900-1100 Ibs.. 23.00-25.25 23.25-26.50 2 .75 22.50-25.25 22.50-25.50 
1100-1300 Ibs.. 23.00-25.25 23.75-26.75 -75 23.00-25.50 22.50-25.50 
1300-1500 Ibs... 22.50-25.00 23.75-26.50 23.00-25.75 23.00-25.50 22.00-25.50 
Good: 
700- 900 Ibs.. 20.50-22.00 20.25-22.75 19.00-23.00 20.00-22.50 20.00-22.50 
900-1100 Ibs... 21.00-22.50 20.50-23.75 19.50-23.00 20.00-23.00 20.50-22.50 
1100-1300 1bs.. 21.00-22.50 20.50-23.75 19.50-23.00 20.00-23.00 20.00-22.50 
Standard, 
all wts. .. 17.00-20.00 18.00-20.50 16.00-19.50 17.50-19.50 16.00-20.50 
Utility, 
all wts. .. 15.00-17.00 16.00-18.00 14.00-16.00 15.50-17.50 14.00-16.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. 23.50-24.50 
800-1000 Ibs.. 24.50 only 23.75-25.50 24.50-25.50 23.50-24.50. 23.50-24.50 
Choice: 
600- 800 Ibs.. 22.00-23.50 21.50-23.75 21.50-24.50 21.50-23.50 22.00-23.50 
800-1000 Ibs.. 22.50-23.85 22.00-24.00 22.25-24.50 21.75-28.50 22.00-23.50 
Good: 
500- 700 Ibs.. 20.00-22.00 19.50-22.25 18.50-22.25 19.00-21.50 19.50-22.00 
700- 900 Ibs.. 20.00-22.50 19.50-22.50 19.00-22.25 19.00-21.75 20.00-22.00 
Standard, 
all wts. .. 16.50-19.50 17.50-20.00 16.00-19.00 17.00-19.25 15.50-20.00 
Utility, 
all wts. .. 14.00-16.50 15.00-17.50 14.00-16.00 14.00-17.00 13.50-15.50 
COWS: 
Commercial, 
all wts. . 14.00-15.00 14.50-15.50 14.00-15.50 14.25-15.50 14.50-15.50 
Utility, 
all wts. 12.50-14.00 12.50-14.50 12.50-14.00 12.75-14.25 12.50-14.50 
Can. & cut., 
all wts. 9.00-12.50 10.00-13.00 10.00-12.50 10.50-12.75 10.00-12.50 
BULLS (Yris. Excl.), All Weights: 
CO caisicvis None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 15.50-16.00 16.50-17.50 14.50-15.50 15.00-16.00 15.00-16.00 
Utility ..... 14.50-15.50 15.50-16.50 13.50-14.50 13.50-15.00 15.00-16.50 
Outier si'5.%% 11.00-14.50 14.00-15.50 12.00-13.50 12.00-13.50 15.00-16.50 
VEALERS, All Weights: 
Ch. & pr.... 21.00-25.00 23.00-26.00 20.00-22.00 19.00-22.00 23.00-26.00 
Stand. & gd..14.00-21.00 17.00-23.00 15.00-19.00 13.00-19.00 17.00-23.00 
CALVES (500 Lbs. Down): . 
Ch. & pr.... 18.00-20.00 18.00-22.00 18.00-20.00 18.00-20.00 19.00-21.00 
Stand. & gd. 13.00-18.00 15.00-18.00 14.00-18.00 13.00-18.00 15.00-19.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 22.00-23.25 25.00-26.00 22.00-22.50 21.50-22.00 None qtd. 
Gd. & ch.... 18.50-22.00 21.00-24.50 20.00-22.00 20.50-21.50 21.00-22.00 
YEARLINGS (Shorn): 
Ch. & pr.... None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Gd. & ch.... Noneqtd. Noneqtd. 18.50o0nly Noneqtd. None qtd. 
EWES: 
Gd. & ch.... 5.00- 7.00 6.00- 7.00 6.00- 8.00 6.00- 8.00 6.00- 8.00 
Cull & util.. 4.00- 5.00 5.00- 6.00 5.00- 6.00 4.50- 6.00 4.50- 6.00 
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PORKY KNOWS... | 
for Hams of Distinction use } 


KUREX: 


the Perfectly Balanced Phosphate 





e Assures better cured color 

e Retains natural juices 

e Eliminates soggy or weepy hams 
e Higher yields 

e Complies with M.1.B. regulations 


e Adequate working samples always 
available 


is. ARCHIBALD & KENDALL, INC. 
DIAMOND 487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 
a coere SERVING THE FLAVOR NEEDS OF THE NATION 


Cc L A S$ S$ t © ] E D A DV & P T j S$ 4 a G Uniess Specifically Instructed Otherwise, All C. 
Advertisements Will Be Inserted Over a Blind Box 
Undisplayed: set solid. Minimum 20 each. Count address or box numbers as 


words, $5.00; additional words, 20c each 8 words. Headlines, 75c extra. Listing ad- CLASSIFIED ABVERTISING PAYABLE IN ABY. 
“Position Wanted,” special rate: minimum vertisements, 75c per line. Displayed, PLEASE REMIT WITH ORDER 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. x 























POSITION WANTED POSITION WANTED HELP WANTED 


MANAGEMENT CONSULTANTS RENDERING PLANT MANAGER: Will relocate. 7 Rg SHED CHICAG j 
SPECIALISTS — Organization - Management- | W-378, THE NATIONAL PROVISIONER, 15 W. | AN ESTABLISHED CHICAGO BROKERAG 
Production-Labor Relations — Sales-Market Anal- | Huron St., Chicago 10, I. FIRM HAS OPENING FOR A BEEF MAN 


ysis. ORK : oROV : 
LEE B. REIFEL & ASSOCIATES CANNING SUPERINTENDENT A PORK AND PROVISION MAR. 
216 Bank of Wood County Building 25 years’ experience in all phases of canning | EXPERIEN@ED AND KNOW THE BROKERA 
BOWLING GRBEN, OHIO procedures, cost, yields, maintenance, and qual- ‘ : 
ity control, Familiar with all high speed can- | BUSINESS. REPLIES WILL BE KEPT CONE 
PACKINGHOUSE BXECUTIVE: With training | ning equipment. Capable of taking complete 4 os - 2 . 
and successful experience extending over a period | charge. W-369, THE NATIONAL PROVISIONER, DENTIAL. W-379, THE NATIONAL PROY: 
of 30 years in accounting, production, procure-| 15 W. Huron St., Chicago 10, Ill. SIONER, 15 W. Huron St., Chicago 10, Ml, 
ment, labor relations, public relations, sales, cast hisie. on ne 
branch, plant and general management. If you MANAGER: Man with 28 years’ experience in “ E 
have an old established business and need a top | managing the manufacturing of all sausage prod- INDUSTRIAL ENGINEER: Should have at 
man to assist the president and eventually take | ucts desires position, Have also worked the | five years’ experience in actual industrial 
over, or are now in the business and need man-| chopper at the same time. W-370, THE NA- | neering field. Experience should have 
agement help, I'M YOUR MAN. Salary require- | TIONAL PROVISIONER, 15 W. Huron St., Chi- | time study, methods, motions, cost analysis, 
ments $20,000 annually minimum. Write W-375, | cago 10, TIL. equipment layouts. Permanent position with 
uaa oS ae SUPERVISOR: Experienced in sausage and smoked | dium size packer, southeast, with excellent 
ot., Unicago IY, . penis operations. Looking for a job with a | yancement opportunities. All replies mn, 15 1 
uture. Can be contacted at the convention. W- | wy. THE NATIONAL PROVISIONER, 1 
MANAGER AVAILABLE 371, THE NATIONAL PROVISIONER, 15 W. lity St.. Chicago 10, Il. 
Presently employed by major packer. Desires | Huron St., Chicago 10, Il. 
change. Wide experience in all phases of busi- 
—. a BP cd ———- bg —. SAUSAGH MAKER - Production superintendent. RODUCTION MANAGER: First class expert 
sive medium size packer. Age excelien Age 44. Lifetime experience. Sober and depend- ars canning, preferably with knowledge in 
health. W-365, THE NATIONAL PROVISIONER. | able. Will go anywhere immediately. R. C. Wilson, essing of by-products such as meat meal, 
15 W. Huron St.. Chicago 10. Ill. 418 Main St., Van Buren, Arkansas. Phone | meal, bone meal, gall concentrates, ete. 
GRanite 4-2585. > 1 of not less than one 
SAUSAGE MAKER: Have brought considerable abs 98 agen te in East Africa, # 
success to my company uring past two years. must include age, experience and ‘salary 
We are making money. Wows consider _pos!- HELP WANTED por W-380, THe, NATIONAL PROV IsiONe 
tion as plant superintendent i proposition is 597 o » 4 Sh a 
right. Southern location desired. W-360, THE 527 Madison Ave., New York 
NATIONAL PROVISIONER, 15 W. Huron S8t., TRAVELING SALESMAN . 
Chicago 10, IN. To sell artificial casings. Man we want has ex- PACKAGING ENGINEER 
perience selling natural or artificial sausage cas- Experienced in all phases of high speed 
PLANT SUPERVISOR: 23 years’ experience in | imgs_ or is familiar with sausage manufacturing. ping materials and equipment. Familiar 
packing plants. Also experienced in hog kill, pork | @00d starting salary with increased remuneri- | jayouts, methods, conversions. Must be Will 
cut and beef boning operations. Willing to lo- — ene gg hve results. Write in full to travel. Excellent opportunity — for advane 
cate anywhere in south or southwest. Have han- W363 aCe HE OT NATTIONAT” Le . ment. Salary open, Reply in conta el 
dled 60 to 70 people. W-376, THE NATIONAL ae a> ict ah ners : W-381. THE NATIONAL PROVISIONE 
PROVISIONER, 15 W. Huron St., Chicago 10, - Huron 8t.. Chicago 10. Ti. : 


Huron St., Chicago 10 Ill, 

Hl. as ——— gore =. ; : 

iio packer wants man thoroughly familiar with SER CHECK 2. \ onced wi re 
CATTLE BUYER: Well qualified live cattle buy- | all beef boning and blocking operations, Must | BEEF CHECKERS: Men, experienced with iy 
er. Experienced on both .e im’n | market and | know methods of setting standards, figuring costs, | beef, beef cuts and hee fag M 
country buying. Will relocate. W-377, THE NA- | and how to train boners. All replies held con- | Shipments prior to sees Weller, Packing 
TIONAL PROVISIONER, 15 W. Huron St., Chi- fidential. W-364. THE NATIONAL PROVISION- kin, superintendent, Siege ®, = 
cago 10, IIL. ER. 15 W. Huron St.. Chicago 10. Il. 4535 McDowell Ave., Chicago ; 
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